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I’rcMliict  iiiformalinn,  recipes  lo  produce 
more  volume,  display  suggestions,  prac¬ 
tical  merehandisiii;;  ideas — this  is  the 
ammunition  Me  arc  loading  into  our 
Dccemher  page  in  leading  grocery  mag¬ 
azines —  this  is  the  material  Mith  which 
we  are  helping  grocers  become  better 


salesmen,  not  tnily  for  pork  ami  beans 
hut  for  all  canned  foods. 


This  is  the  nineteenth  product  we  have 
featured.  Hundreds  of  canners,  thou¬ 
sands  of  grocers,  tell  us  this  educational 
sales  campaign  is  doing  a  productive  job. 


ROGERS  "A"  60  DAYS 


ROGERS  "C"  65  DAYS 
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ROGERS  "E"  70  DAYS 


ROGERS  "F"  74  DAYS 


ROGERS  "K"  70  DAYS 
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CORN  CANNING 


SPRAGUE-SELLS 


A  Machine  to  Fit  Your 
Every  Need 

•  For  nearly  half  a  century  it  has 
been  our  constant  aim  to  solve 
your  problems  almost  before  you 
are  aware  of  them,  and  the  “leader” 
machines  for  corn  canners  shown 
on  this  page  are  representative  of 
the  complete  Sprague-Sells  line. 
Nearly  every  item  bearing  the 
Sprague-Sells  name  is  a  recognized 
leader  in  its  field. 

Send  for  fully  illustrated  cata¬ 
log  showing  our  complete  line 
of  dependable  canning  machinery 
for  all  food  products.  You  will 
incur  no  obligation  or  cost.  Mail 
coupon  below.  - 


Universal 
Corn  Cutter 

For  both  whole  ker¬ 
nel  and  cream  style 
corn;  will  single  cut 
for  true  whole  grain 
corn;  double  cut  for 
cut  kernel  corn;  and 
will  cut  and  scrape 
for  cream  style  corn. 
Assures  big  increase 
in  yield  and  profits. 


Super  Husker 

The  fastest,  strongest,  most  efficient  green 
corn  husking  machine  ever  built.  Husks 
from  120  to  160  ears  per  minute — han¬ 
dling  all  the  corn  that  two  operators 
can  possibly  feed. 


Model  8  Corn  Silker 

The  last  word  in  corn  silkers. 
Stronger,  more  rigid  and  requires 
much  less  space  than  other  mod¬ 
els.  Has  all  good  features  of  pre¬ 
vious  silkers  plus  a  number  of 
real  improvements. 


Peerless  Corn  Washer 

For  corn,  pumpkin  and  other  large 
round  products.  Gently  tumbles, 
rubs  and  scrubs  ears,  without 
bruising.  Removes  all  foreign  mat¬ 
ter.  Saves  corn  and  cuts  labor  costs. 


M&S  Hi-Speed  Filler 

Handles  more  difficult  can  filling 
jobs  than  any  other  machine  built. 
Action  automatic  and  continuous. 
Unless  can  is  in  proper  position 
to  receive  it,  product  cannot  flow. 
All  cans  filled  exactly  alike.  Fills 
any  liquid  or  semi-liquid  product. 


Other  Machines  for  the 
Corn  Conner 

Peerless  Rehusker 
Peerless  Corn  Trimmer 
High  Pressure  Washer 
Ear  Corn  Brusher 
Inspection  Conveyors 
Ear  Corn  Blancher 
Model  5  Cutter 
Knife  Grinders 
Spiral  Conveyors 
Whole  Grain  Washers 
Blending  Mixers 
Syrup  System 
Resilker 
Cooker-Fillers 
Elevators 
Cob  Crusher 
Corn  Shaker 
Etc.,  etc. 


Duplex  Batch  Mixer  Preheater 

For  batch  mixing  corn,  meats,  etc. 
When  line  is  operating  120  cans 
per  minute,  each  ounce  of  mixed 
corn  receives  6  minutes  heat  treat¬ 
ment,  expelling  much  of  free  air 
contained  in  kernel — flowing  nat¬ 
ural  starch  smoothly,  allowing  fill¬ 
ing  at  high  temperature  which  is 
essential  to  good  vacuum. 


I  SPRAGUE-SELLS  CORPORATION 
I  Hoopeston,  Illinois 

I  Please  send  us  your  General  CataloR 
I  No.  200.  We  are  interested  in  the 
I  following  equipment: 
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Modern  Canning  Equipment  for  aU  Food  Product% 
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SPRAGUE-SELLS 


PEA  CANNING 


EQUIPMENT 


Lewis  Quality  Grader 

Separates  tender  peas  from  others  with 
hairline  accuracy,  enabling  the  canner  to 
pack  the  finest  of  fancy  peas  and  to  get 
the  highest  possible  percentage  of  them. 
Peas  graded  with  the  Lewis  find  a  quick 
market  and  command  a  premium. 


Sprague-Selis  Blancher 

Another  machine  invaluable  to  the  can* 
ner  who  wants  the  maximum  yield  of 
fancy  peas.  This  Blancher  will  not  crush 
or  damage  the  tenderest  peas.  It’s  a  profit- 
builder  and  reputation  maker,  and  the 
sturdiest  blanching  unit  ever  offered. 


Modern  Machinery  For 
Any  Cannery  Job 

•  Whether  you  can  peas,  corn,  toma¬ 
toes — or  any  other  item,  Sprague-Sells 
can  serve  you  fully  and  economically. 
Just  a  few  outstanding  machines  for 
pea  and  bean  canners  are  shown  on 
this  page. 

Send  for  fully  illustrated  catalog 
showing  the  complete  Sprague-Sells 
line  of  new  and  modernized  canning 
machines  for  all  food  products.  No 
cost  or  obligation  to  you.  Just  fill  in 
and  mail  coupon  below. 


Twin  Reel  Cloverleaf  Pea  Grader 

Cloverleaf  principle  positively  prevents  whip¬ 
ping  or  snaking.  Peas  are  handled  far  more 
gently,  are  separated  with  utmost  accuracy  and  the 
saving  of  peas  formerly  mis-graded  is  amazing. 


Shaker  Washer 

Indispensable  in  the  cannery. 
Thoroughly  removes  splits, 
skins,  dirt,  etc.  from  peas, 
beans  and  other  products.  Fur¬ 
nished  with  conventional  slot¬ 
ted  screens  or  with  new  grille 
type  screens  at  buyer’s  option. 


Non-Corrosive  Syrup 
and  Brine  System 

Employs  all  the  latest  and  most 
improved  methods  of  syrup 
manufacture.  All  foreign  sub¬ 
stance  is  collected  in  baskets 
leaving  product  perfectly  clean. 


Other  Sprague-Sells 
Equipment  for  Pea  and 
Bean  Canners 

Gooseneck  Conveyors 
Elevators  and  Boots 
Large  Rotary  Graders 
Picking  Tables 
Rotary  Washers 
Storage  Hoppers 
Pea  and  Bean  Fillers 
Bean  Cleaners 
Bean  Baking  Ovens 
Cook  Room  Equipment 
Aphis  Control  Equipment 
Etc.,  etc. 


OIney  Duo-Washer  and  Separator 

Gets  all  the  light  and  heavy  trash  and  spray  washes 
as  well.  Especially  designed  with  double  capacity 
for  intermittent  peak  loads  on  one  line.  Cuts  down 
waiting  time  from  vining  to  canning  promoting 
greater  delicacy  of  flavor. 


SPRAGUE-SELLS  CORPORATION 
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SPRAGUE-SELLS  TOMATO  CANNING  EQUIPMENT 


Sprague-Sells  Super  Pulper 

Revolutionary  new  principle  pulps 
by  both  pressing  and  centrifugal 
force.  Amazing  results,  great  ca¬ 
pacity,  maximum  efficiency,  better 
quality,  increased  yield. 


Peerless  Rotary 
Washer 


Will  not  injure  any  tomatoes  fit  for 
canning.  Tomatoes  are  never  in  contact 
with  muddy  water.  Absolutely  sanitary, 
extremely  simple,  strong  and  durable, 
easy  to  clean.  Made  in  two  sizes. 


Peerless  Juice  Filler 

Fills  accurately  at  high  speed  with  no 
spilling,  leaking  or  dripping.  Sturdy 
construction,  easy  to  install  and  operate. 


•  High  Pressure 

Washer— Sorter— Scalder 

Latest  development  for  tomatoes.  Washes 
and  scalds  perfectly.  Removes  every  par¬ 
ticle  of  dirt  and  bacteria  without  bruis¬ 
ing  and  without  waste.  No  transfers. 


No.  2  Incline  Scaider 

A  strong,  sturdy,  all-metal  scalder  of  the 
conventional  type.  Has  sprays  both  above 
and  below  conveyor  adjustable  to  suit 
any  condition  of  tomatoes.  Simple  to 
operate  and  easy  to  clean. 


Sprague-Lowe  Improved  Flash  Coil 

Fastest,  most  efficient  coil  ever 
offered  the  industry.  Steam  flashes 
to  every  part  of  coil  instantly. 
“Staggering”  of  coils  creates  per¬ 
fect  circulation  and  uniform  boil¬ 
ing  of  entire  tankful. 


SPRAGUE-SELLS 

CORPORATION 

Division  of  Food  Machinery  Corp. 

HOOPESTON,  ILLINOIS 

TELEPHONE  HOOPESTON  123 
Modern  Canning  Equipment  jor  all  Food  Products 


SPRAGUE-SELLS  CORPORATION 
Hoopeston,  Illinois 

Please  send  us  your  General  Catalog 
No.  200.  We  are  interested  in  the 
following  equipment: 


Address. 


Complete  Line  for  the 
Tomato  Conner 

Inspection  Tables 
Bath  Washers 
Roller  Scalders 
Peeling  Tables 
Tomato  Crushers 
Tomato  Steamers 
Juice  Extractors 
Finishers 
Automatic  Fillers 
Pulp  Fillers 
Pulp  Tanks 
Exhausters 
Copper  Kettles 
Open  Kettles 
Cookers  and  Coolers 
Etc.,  etc. 


Complete  Equipment  for 
Tomatoes  and  Tomato 
Products 

•  For  the  canning  of  high 
quality  tomatoes,  pulp,  cat¬ 
sup,  chili  sauce  or  any  other 
food  product,  Sprague-Sells 
modern  machinery  will  assure 
you  of  top  results. 

Send  for  General  Catalog 
No.  200  showing  our  full  line 
of  dependable,  modern  can¬ 
ning  equipment  for  all  prod¬ 
ucts.  No  obligation  and  no 
charge.  Mail  coupon  below. 
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SPRAGUE-SELLS 


COOK  ROOM 


EQUIPMENT 


The  ^'Old  Reliable^'  Line 

•  For  nearly  fifty  years,  Sprague-Sells 
cook  room  equipment  has  been  the 
standard  of  the  canning  industry.  Units 
like  those  shown  on  this  page  are  in 
daily  use  in  thousands  of  canneries  all 
over  the  world. 

Sprague-Sells  equipment  is  noted  for 
its  sturdy,  safe,  and  reliable  design  and 
construction,  yet  our  prices  are  sur¬ 
prisingly  low. 

Mail  in  the  coupon  today  for  your 
copy  of  General  Catalog  No.  200  show¬ 
ing  the  complete  Sprague-Sells  line  of 
canningequipment  for  all  food  products. 


Horizontal  Retort 

Simple  to  install  and  operate. 
Requires  no  hoist. 


Standard  Retort 

A  vertical,  all  steel  welded  retort 
made  in  one,  two,  three,  and 
four-crate  sizes. 


Hawkins  Hoist 

For  serving  any  number  of  retorts 
installed  in  a  straight  line. 


Sanitary  Can  Washer 

Uses  both  steam  and  water  to 
wash,  rinse,  and  sterilize  cans 
thoroughly. 


Cooling  Tank 

Built  in  any  size  required,  single 
or  double  width,  straight  away  or 
with  turn,  to  fit  your  requirements. 


Can  Dryer 

Wipes  cans  perfectly  dry  to 
allow  immediate  labeling  and 
avoid  rusting. 


Peerless  Steam  Hoist 

A  safe,  reliable  circle  hoist  for 
serving  any  number  of  vertical 
retorts  up  to  sixteen. 


Perforated  Crate 

Made  of  solid  perforated  metal. 
Very  strong  and  sturdy. 


Other  Sprague -Seiis 
Equipment 

We  supply  complete  lines  of 
equipment  for  the  following 
products.  All  are  fully  illus¬ 
trated  and  described  in  cata¬ 
log  No.  200. 


Corn 

Peas 

Tomatoes 

Tomato 

Products 

Beans 

Beets 

Pumpkin 


Peaches 

Apricots 

Apples 

Pears 

.Other  Fruits 
Meat  Products 
Sea  Foods 
Etc.,  etc. 


Standard  Crate 

Slatted  sides  and  perforated  bot¬ 
tom.  Strong  and  reliable. 
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SPRAGUE-SELLS  CORPORATION 
Hoopeston,  Illinois 

Please  send  us  your  General  Catalois: 
No.  200.  We  are  interested  in  the 
following  equipment: 


D-IO  T  _J 


LANDRETHS'  CELEBRATED  SEEDS 

For  Both  Spot  and  Future  Shipment 


Are  you  in  need  of  any  of  the  Following 
seeds  For  spot  shipment? 

PEAS — Perfections,  Horsfords,  Advancers,  Surprise,  Green 
Admirals,  Alaskas,  Alcross  Alaskas  and  Alderman. 

BEANS — Rogers  Refugee  Stringless,  Landreth  Stringless  Green 
Pod,  Tendergreen  or  New  Stringless,  Brittle  Wax, 
Davis  Wax  Stringless,  Refugee  Stringless  Wax,  or 
other  varieties. 

CORN — Golden  Bantam,  Golden  Giant,  Golden  Sunshine, 
Whipples  Early  Yellow,  and  Purdue  No.  51. 

Do  you  need  any  Spinach,  Cabbage,  Pumpkin,  Beet, 
Squash  or  other  varieties  of  seeds? 

TOMATO  SEED 

As  you  know,  we  grow  all  varieties  of  Tomato  Seed  at  Bristol.  We  have  the 
Regular  Strains,  the  Certified  Strains  and  Crown  Picked  Certified  Strains,  the  latter 
being  seed  saved  from  the  first  pickings*  or  first  hands  from  the  Certified  fields. 

Landreth  Stringless  Green  Pod  Beans  are  the  finest  Green  Podded  Beans  for 
canning.  We  have  worked  on  this  Bean  for  many  years.  It  will  produce  from  10% 
to  I  5%  more  weight  in  pods  per  acre  than  the  Burpees  Stringless.  The  pods  remain 
green  longer  on  the  vines.  It  is  in  every  way  a  far  superior  Bean.  If  you  try  it  we 
know  you  will  like  it. 

1935  CROP  SEEDS 

When  ready  to  place  your  order  for  delivery  after  the  1 935  crop,  write  us  for 
prices  if  our  salesman  does  not  see  you  at  the  time  you  wish  to  place  your  order. 

Come  see  us  at  our  booth  at  the  National  Canners  Convention  in  Chicago  in 
January,  booth  No.  1 25,  where  you  will  find  our  Mr.  S.  Phillips  Landreth,  our  Mr. 
Thomas  Mahan,  and  our  Mr.  William  C.  Dierolf. 

D.  LANDRETH  SEED  COMPANY 

BRISTOL,  PENNA. 

BUSINESS  ESTABLISHED  1784.  151  YEARS  IN  BUSINESS. 
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FORTY-TWO 
MILLION  TIMES 

WE  TOLD  THEM 

Health  and  Freshness  Come  in  Cans" 

I 

.1 

In  line  with  its  policy  of  service  to  Canners,  the 
Continental  Can  Company  has  been  running  a  con¬ 
tinuous  succession  of  forceful  full-color  Canned  Foods 
advertisements  which  have  pounded  away  at  the  old, 
unfounded  prejudice  against  Canned  Foods.  Through¬ 
out  1934  leading  national  magazines  whose  combined 
circulations  aggregate  a  total  of  forty-two  million  im¬ 
pressions,  have  carried  ContinentaFs  Canned  Foods 
message  to  America’s  housewives. 

Canners  everywhere  report  tangible  evidence  that 
Continental’s  educational  crusade  is  exerting  a  tre¬ 
mendously  beneficial  influence,  both  with  consumers 
and  in  the  trade. 

Continental  is  proud  to  have  shared  in  making  1934 
a  successful  year  for  the  Canning  Industry. 

■ 

CONTINENTAL  GAN  COMPANY 

NEW  YORK  CHICAGO  SAN  FRANCISCO 

BETTER  PACKED  IN  TIN'^ 
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EDITORIALS 

The  convention  keynote— At  last  year’s 

Convention,  in  Chicago,  there  was  but  one  subject 
of  discussion — Marketing  Agreements.  This  year’s 
1935  Convention,  again,  will  have  but  one  subject  of 
discussion — Informative  Labeling.  It  was  not  possible 
last  year  to  devise  a  set  program  for  the  usual  series 
of  meetings  until  the  question  at  stake  was  settled. 
For  that  reason,  and  that  the  Convention  might  have 
the  matter  before  it  in  concrete  form  to  act  upon,  the 
especially  appointed  committees  were  called  into  ses¬ 
sion  almost  a  week  before  the  opening  hour  of  the  Con¬ 
vention,  and  they  labored  night  and  day,  taking  up  the 
entire  time  of  the  Convention,  as  well — eleven  full  days 
and  nights — and  arrived  at  no  decision.  Marketing 
Agreements  were  neither  rejected  nor  adopted.  Look¬ 
ing  back  it  can  be  seen  now  that  the  industry  did  not 
want  Marketing  Agreements,  and  so  the  industry  feels 
that  it  scored  a  victory!  The  Marketing  Agreements 
were  to  have  been  made  by  the  industry,  for  the  good 
of  the  industry — as  a  restraint  against  its  own  foolish¬ 
ness,  and  as  a  barrier  to  the  danger  of  a  heavy  over¬ 
production  of  canned  foods  which  all  saw  as  a  very 
real  possibility,  with  all  the  inevitable  trail  of  failures, 
bankruptcies,  and  blighted  hopes  that  below-cost  prices 
invariably  bring.  It  was  the  first  time  the  entire  in¬ 
dustry  had  ever  been  permitted  to  cooperate,  as  a  unit, 
for  its  own  protection :  to  agree,  as  an  industry,  to  re¬ 
strict  the  output  of  canned  foods  to  a  figure  that  would 
insure  the  return  of  cost,  plus  a  small  profit,  at  least. 
And  the  industry  rejected  it!  From  an  altruistic 
sense  of  unfairness  to  the  consuming  public,  which 
should  be  permitted  to  enjoy  the  largess  of  Nature, 
even  when  imprisoned  in  imperishable  tin  cans — if  the 
canners  are  such  fools  as  to  do  this?  Wish  we  could 
say  that,  or  even  imagine  it !  Was  it  because  of  some 
uncanny  foresight  which  showed  the  canners  that 
crops  would  be  badly  hurt,  that  the  packs  would  not 
actually  be  as  large  as  feared?  Do  you  think  it  was? 

This  year’s  Convention  faces  an  even  greater  threat 
of  a  heavy  overproduction  than  it  did  last  year.  Why  ? 
Because  last  season’s  packs  either  have  been  sold  at 
good  profit,  or  can  be  sold ;  the  canners  are  financially 
much  better  off  and  are,  therefore,  in  better  condition 
to  run  wild — so  the  need  of  Marketing  Agreements  is 
urgent,  dire  in  fact ;  but  there  will  be  none.  The  altru¬ 
istic  idea  that  growers  and  canners  can  be  prevailed 
upon  to  protect  themselves  against  the  suicidal  act  of 
overproduction,  has  been  exploded,  thoroughly  and 
completely,  and  our  benign  Government  wisely  refuses 


to  be  made  the  “goat”  in  any  attempt  to  even  help 
hold  them  to  the  path  of  reason.  Dame  Nature  is  to 
be  thanked  for  having  saved  their  skins  last  packing 
season,  but  it  is  not  an  unmixed  blessing :  it  might  have 
been  better  to  have  permitted  them  to  burn  their  fin¬ 
gers,  and  then  they  might  have  learned.  Now  the 
opportunity  has  passed  for  all  time  and  they  are  left 
entirely  upon  their  own  resources. 

Will  they  “muff”  another  golden  opportunity  at  this 
Convention,  in  this  Informative  Labeling  matter,  as 
they  did  with  Marketing  Agreements  ?  The  same  stage 
is  set,  with  the  same  actors,  in  the  same  theatre ;  and, 
more  than  that,  there  is  a  large  clique  who  want  noth¬ 
ing  done  about  this  labeling  question.  In  fairness  to 
the  canners,  be  it  said  that  most  of  this  clique  are  not 
canners;  they  are  the  great  jobbing  houses,  who  wish 
to  protect  their  jobbers’  labels,  and  others  are  their 
“assistants.”  This  is  a  bald  statement,  deliberately 
made  as  such;  but  an  analysis  of  it  will  not  leave  the 
jobbers  in  such  bad  light.  First:  Above  all  the  job¬ 
bers  do  not  want  any  grades  on  the  labels.  Why  ? 

For  answer  let’s  turn  to  the  demonstration  which 
Secretary  Frank  Shook  has  so  often  put  on  during  the 
past  few  years,  showing  that  price  is  not  an  indicator 
of  quality  in  canned  foods.  If  there  is  a  canner  in  the 
country  who  does  not  digest  the  following  entirely  and 
completely,  he  ought  to  be  driven  out  of  the  business : 
Mr.  Shook’s  demonstration  showed  that  cans  of  foods 
selling  at  3  cans  for  25c,  or  8I/3C  each,  often  graded 
Extra  Standard  and  even  Fancy,  alongside  of  cans  of 
the  same  food  grading  standards  or  lower,  but  which 
sold,  in  other  retail  stores,  at  15c  and  as  high  as  25c 
per  can.  You  are  all  familiar  with  that  showing. 
Well,  how  does  that  happen? 

We  once  asked  a  well  known  broker:  “How  many 
cases  of  top-standards,  extra-standards  or  even  fancies 
are  sold  as  common  standards,  and  at  the  market’s 
lowest  standard  price?”  and  he  answered  honestly 
“millions  of  cases  every  year.”  That’s  where  these 
fine  quality  goods  at  the  lowest  retail  prices  come  from. 
The  answer  is  that  the  canners  were  selling  better 
quality  than  they  knew.  Now  don’t  blame  the  jobbers 
for  such  buying ;  and  don’t  blame  them  for  wanting  to 
keep  that  condition  unchanged;  they  don’t  want  to 
wake  up  those  sleepers. 

But  you  canners  take  your  pencils  and  figure  out 
how  much  more,  in  good  hard  money,  it  would  have 
meant  to  you,  if  you  had  received  the  10c  per  dozen 
higher  price  you  were  entitled  to — and  could  have  got¬ 
ten — had  you  known  the  quality  of  your  goods. 

Why  wouldn’t  the  jobbers  buy  those  fine  goods  at 
standard  prices  if  the  canners  were  willing  to  so  sell 
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them  ?  And  they  were !  You  can  bet  that  other  can- 
ners  who  bought  such  goods,  to  fill  in  their  shortages, 
knew  the  quality  they  were  buying.  Does  that  inter¬ 
est,  you  Mr.  Canner? 

But  aside  from  this  mercenary  point  of  view,  this 
Convention  dare  not  pass  up  this  opportunity  to  give  a 
full  and  complete  answer  to  the  consuming  public’s  de¬ 
mand:  “Tell  us  what’s  in  the  can.”  This  Convention 
is  faced  with  the  necessity  to  “come  clean”  with  an  un¬ 
equivocal  answer.  Canned  foods  cannot  face  the  wrath 
of  an  outraged  public,  who  even  today  is  saying  that 
the  canners  do  not  want  to  tell  us  what  is  in  the  can. 
And  the  industry  must  not  permit  any  clique  to  talk 
this  matter  to  death,  and  have  the  Convention  go  home 
with  nothing  done,  as  did  last  year’s  Convention.  If 
Informative  Labeling  is  killed  it  will  be  by  talking  it 
to  death,  for  that  is  the  political  way  of  getting  rid  of 
an  unwanted  subject.  Be  warned  against  that! 

Here  is  the  greatest  opportunity  the  industry  has 
ever  had  to  put  itself,  and  its  goods,  on  the  map,  right 
out  in  front  of  the  whole  world,  and  the  Convention 
must  not  “muff”  this  opportunity. 

Let  every  canner  prime  himself  for  this  meeting. 
He  has  had  splendid  service  from  the  official  Labeling 
Committee  in  its  official  report,  and  in  the  several  other 
explanatory  ones,  all  of  which  have  been  put  into  all 
canners’  hands.  Get  them  out,  and  ready,  and  study 
them.  We  have  conducted  a  series  of  articles  upon  the 
subject  in  these  pages  over  the  past  many  weeks,  and 
in  this  issue  are  giving  you  a  comprehensive  service. 
The  vast  majority  of  the  canners  want  Informative 
labels,  want  to  abandon  the  “dumb”  labels  that  have 
been  used  in  all  the  past  years.  They  are  heartily  in 
favor  of  answering  the  public’s  demands.  Any  differ¬ 
ences  in  the  industry  relate  to  the  manner  in  which  an 
Informative  label  can  or  should  be  built.  That  is  what 
you  will  debate  upon  or  argue  about  at  this  Chicago 
Convention — how  to  do  it,  not  whether  or  not  to  do  it. 
But  don’t  enter  that  debate  with  a  closed  or  stubborn 
mind;  go  there  with  an  open  mind;  with  the  one  set 
purpose  of  doing  whatever  is  best  for  the  entire  in¬ 
dustry — for  all  canners,  large  or  small,  for  advertisers 
and  non-advertisers,  for  the  wholesale  and  for  the 
retail  distributors.  But  if  after  having  discussed  it 
thoroughly,  or  heard  it  discussed,  you  find  it  necessary 
to  concede  some  ground  for  the  sake  of  unanimity,  be 
big  enough  to  concede  it.  Let  the  industry  speak  as 
a  unit,  and  the  world  will  acclaim  your  action. 

And  if  you  don’t!!  Then  prepare  to  have  drastic 
regulations  forced  upon  you  through  the  new  Pure 
Food  law.  The  industry  has  been  given  every  oppor¬ 
tunity  to  act  for  itself.  Almost  a  year  passed  since 
the  demand  was  made  at  the  hearing  on  the  Canning 
Code,  in  Washington,  last  February.  They  have  been 
patient,  but  they  will  not  be  denied.  If  the  canners 
will  not  do  it  voluntarily,  they  will  be  made  to  do  it. 
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tion ;  it  must  not  be  left  to  the  pure  food  law.  If  the 
Convention  does  it,  it  will  be  the  voluntary,  self-im¬ 
posed  act  of  the  industry ;  if  it  is  done  through  the  law, 
it  will  be  forced — the  industry  driven  to  it  by  law! 
That  disgrace  must  be  avoided.  In  either  case  the 
pure  food  law  will  be  the  enforcing  agent;  but  under 
industry  action  it  will  be  by  request  of  the  industry. 

You  have  a  duty.  Go  there  prepared  to  see  it 
through. 

CANNERS’  CONVENTIONS 

JANUARY  3-4,  1935 — Ozark  Canners,  Metropolitan 
Hotel,  Springfield,  Mo.  Annual. 

JANUARY  3-4-5,  1935 — Northwestern  Canners  at 
Portland,  Oreg. 

JANUARY  13-18,  1935 — National  Canners,  National 
Brokers,  Canning  Machinery  and  Supplies,  Hotel 
Stevens,  Chicago.  Machinery  Show. 

FEBRUARY  19-20,  1935 — Virginia  Canners  at  Hotel 
Roanoke,  Virginia.  Annual. 


THERE'S  A  MORAL  TO  THIS  PICTURE 


Be  warned:  among  the  opponents  there  are  those 
who  believe  that  they  will  be  better  able  to  handle  this 
question  as  they  want  it,  through  the  Congress  and  the 
Pure  Food  Law;  and  with  that  idea  in  mind  they  will 
try  to  stall  off  action  at  the  Convention.  That  clique 
must  be  thwarted;  the  Convention  must  take  the  ac- 


You’ll  find  il  by  attending  the  50th  Canners’  Con¬ 
vention,  Stevens  Hotel,  Chicago,  January  14-18 
and  following  the  Golden  Arrows. 

“THAR’S  GOLD  IN  THEM  THAR’  HALLS!” 
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Canned  Food  Brokers 
For  Forty-four  Years 


1935 


Greetings 

See  us  at  the  Convention 

ALBERT  W.  SISK  &  SON 


Preston,  Md. 


Aberdeen,  Md. 


Two  offices  at  source  of  supply 


Specializing  in 

Eastern  Canned  Foods 


i 


Bansen  Frnit  and  Vesctable 
Filler 

Hansen  Sanitary  K  r  a  a  t 
Filler 

Hansen  Antomatic  Tomato 
Filler 


Hansen  Pea  and  Bean  Filler 
Hansen  Corn  Cooker  Filler 


Hansen  Sanitary  Conveyor 
Boot 

Hansen  Quality  Pea  Grader 
Hansen  Four  Roll  Beet 
Topper 

Hansen  Sanitary  Gallon  Filler 


Hansen  Whole  Grain  Corn  Cotter 
Hansen  Chili  Con  Came  Filler 
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Serving  the  Industry  Since  1907 


ALBERT  T.  BACON  &  CO. 

Public  Accountants  &  Auditors 

One  La  Salle  St,  Building 
CHICAGO 


HANSEN  CANNING  MACHINERY  CORP. 

CEDARBURG,  WISCONSIN 


Associate  Offices  - 

NEW  YORK 


WASHINGTON 


THE  NATIONAL  COLOR  PRINTING  COMPANY,  INC 


BALTIMORE,  MARYLAND 


Lithographing 
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Convention  Programs 

National  Canners  «  National  Food  Brokers  « 
Canning  Machinery  and  Supplies  Associations  « 
Exhibitors  in  the  Big  Show 


GREETINGS  AND  INVITATION 
To  the  Canning  Industry  and  Its  Friends 

TO  MEMBERS  of  the  allied  associations  and  our 
distributor  friends,  we  extend  a  cordial  invitation 
to  attend  the  twenty-eighth  annual  convention  to 
be  held  at  the  Stevens  Hotel,  in  Chicago,  the  week  of 
January  14th. 

NATIONAL  CANNERS  ASSOCIATION 
CONVENTION 

BE  LING  of  canned  products  and  revision  of  the 
Food  and  Drugs  Act  will  be  the  principal  subjects 
on  the  program  of  the  28th  annual  convention  of 
the  National  Canners  Association,  which  will  open  on 
Monday,  January  14th,  at  the  Stevens  Hotel  in  Chicago. 

The  opening  session  will  be  on  Monday  afternoon, 
when  the  program  will  be  under  the  general  direction 
of  the  chairmen  of  the  Association’s  Labeling  and 
Legislative  Committees. 

On  Tuesday,  Wednesday  and  Thursday  there  will  be 
a  series  of  section  and  commodity  group  meetings.  In 
most  of  these  the  subject  .of  labeling  will  be  the  chief 
topic  and  discussion  will  center  round  the  descriptive 
terms  proposed  for  the  labels  of  the  various  products. 

A  conference  on  raw  products  problems  will  be  held 
Wednesday  afternoon  under  the  leadership  of  the  Raw 
Products  Bureau.  Throughout  the  week  members  of 
the  staff  of  the  research  laboratories  will  be  available 
in  a  conference  room  for  consultation  by  canners  on 
technical  problems. 

The  closing  session  will  be  on  Friday  morning,  and 
following  adjournment  of  the  convention  there  will  be 
on  Friday  afternoon  a  public  hearing  by  the  Food  and 
Drug  Administration  on  standards,  under  the  McNary- 
Mapes  amendment,  for  canned  fruits  for  salad,  mush¬ 
rooms  and  tomatoes. 

Edwin  S.  Thorne,  President, 

National  Canners  Association. 

H.  J.  Carr,  President, 

Canning  Machinery  and  Supplies 
Association. 

W.  R.  Corliss,  President, 

National  Food  Brokers  Association. 


HOTEL  STEVENS 

CHICAGO,  JANUARY  14-18,  1935 

HEADQUARTERS  HOTEL 

HE  Stevens  Hotel  will  be  the  headquarters  hotel 
at  Chicago.  All  meetings  will  be  held  at  this 
hotel. 

ROOM  DIRECTORY  AND  REGISTRATION 

HE  Stevens  will  publish  and  distribute  to  canners, 
brokers  and  machinery  and  supply  representatives 
registered  at  the  hotel  a  complete  room  directory 
of  those  in  attendance. 

RAILROAD  TRANSPORTATION 

EDUCED  rates  to  members  and  dependent  mem¬ 
bers  of  their  families  for  the  round  trip  to  Chicago 
have  been  granted  by  all  of  the  passenger  associa¬ 
tions.  Apply  early  to  your  Station  Agent  for  a  cer¬ 
tificate. 

Tickets  for  these  reduced  rates  will  be  on  sale  by  all 
passenger  associations  in  the  United  States  and  Can¬ 
ada,  and  will  have  a  return  limit  of  thirty  days  in  addi¬ 
tion  to  date  of  sale. 

The  reduced  tickets  will  be  on  sale  in  a  greater  part 
of  the  territory  from  January  10  to  16  inclusive;  in 
Oklahoma,  Texas,  Colorado,  North  and  South  Dakota 
and  Wyoming,  from  January  9  to  15  inclusive ;  in  Ariz¬ 
ona,  Northern  Idaho,  British  Columbia,  Nevada,  Cali¬ 
fornia,  Oregon,  Utah,  New  Mexico  and  Washington, 
from  January  7  to  15  inclusive ;  in  Montana  and  South¬ 
ern  Idaho,  from  January  8  to  14  inclusive. 

Tickets  may  be  procured  to  go  and  return  the  same 
route,  or  to  go  any  authorized  route  and  return  by 
another  authorized  route;  but  purchasers  must  indi¬ 
cate  to  ticket  agent  at  the  time  they  purchase  tickets 
which  routing  is  desired. 

Return  tickets  must  be  validated  in  Chicago  before 
the  beginning  of  the  return  journey. 
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HOTEL  STEVENS 

CHICAGO,  JANUARY  14-18,  1935 

MACHINERY  SHOW 

The  exhibit  of  the  Canning  Machinery  and  Sup¬ 
plies  Association  will  be  open  from  9  A.  M.  until 
6  P.  M.,  beginning  Monday,  and  will  close  at  2 
P.  M.  on  Friday. 

This  year’s  exhibit  promises  to  be  one  of  the  largest 
and  most  varied  yet  made.  Consult  the  List  of  Ex¬ 
hibitors,  as  it  shows  what  will  be  displayed  and  who 
will  be  present  in  the  booths.  Visit,  examine,  inquire 
with  no  obligation ;  you  will  be  welcome.  The  motto  is : 
Come  in  and  make  yourself  at  home. 

THE  ANNUAL  CONVENTION 

The  preliminary  program,  which  is  subject  to 
change,  follows.  The  names  of  speakers  and  dis¬ 
cussion  leaders  will  be  announced  later. 

Monday,  January  Hth 

2.00  P.  M.— OPENING  SESSION— North  Ball  Room. 
Edwin  S.  Thorne,  Geneva,  N.  Y.,  President,  presiding. 
Report  of  Committee  on  Nominations. 

Election  of  Officers. 

Annual  Address:  Edwin  S.  Thorne,  Geneva,  N.  Y. 
Addresses  on  Labeling  and  Revision  of  the  Food  and 
Drugs  Act. 

Tuesday,  January  15th 

9.30  A.  M.— TOMATO  AND  TOMATO  PRODUCTS 
SECTION— North  Ball  Room. 

H.  E.  Rathfon,  Redkey,  Ind.,  Chairman. 

9.30  A.  M. — KRAUT  SECTION — Private  Dining  Room 

1. 

John  M.  Stroup,  Phelps,  N.  Y.,  Chairman. 

9.30  A.  M.— WAX  AND  GREEN  BEAN  SECTION— 
South  Ball  Room. 

T.  C.  Willson,  Fremont,  Mich.,  Chairman. 

9.30  A.  M.— PEACH,  APRICOT  AND  ROYAL  ANNE 
CHERRY  CANNERS — North  Assembly  Room. 

C.  N.  Lovegren,  San  Francisco,  Calif.,  Chairman. 

9.30  A.  M.— GRAPEFRUIT  AND  GRAPEFRUIT 
JUICE  CANNERS — Private  Dining  Room  10. 

C.  C.  Rathbun,  Tampa,  Fla.,  Chairman. 

9.30  A.  M.— SWEET  POTATO  CANNERS— Private 
Dining  Room  11. 

A.  E.  Hansen,  Chicago,  Ill.,  Chairman. 

9.30  A.  M.— PIMIENTO  CANNERS— Private  Dining 
Room  3. 

Walter  L.  Graefe,  Griffin,  Ga.,  Chairman. 

9.30  A.  M.— BERRY,  PLUM  AND  PRUNE  CANNERS 
— Private  Dining  Room  4. 

A.  W.  Peters,  Hood  River,  Oreg.,  Chairman. 

9.30  A.  M.— BEET  AND  CARROT  SECTION— Private 
Dining  Room  5. 

J.  E.  DeMaster,  Sheboygan,  Wis.,  Chairman. 

Wednesday,  January  16th 

9.30  A.  M.— PEA  SECTION— North  Ball  Room. 

C.  0.  Davidson,  Horicon,  Wis.,  Chairman. 


9.30  A.  M.— PUMPKIN  AND  SQUASH  CANNERS— 
Private  Dining  Room  5. 

Robert  Thorne,  Geneva,  N.  Y.,  Chairman. 

9.30  A.  M.— ASPARAGUS  AND  SPINACH  CAN¬ 
NERS — Private  Dining  Room  4. 

R.  E.  Chittenden,  Newark,  N.  Y.,  Chairman. 

9.30  A.  M. — PEAR  CANNERS — Private  Dining  Room 

11. 

E.  E.  Chase,  San  Jose,  Calif.,  Chairman. 

9.30  A.  M.— LIMA  BEAN  CANNERS— Private  Dining 
Room  3. 

G.  H.  Draper,  Milford,  Del.,  Chairman. 

9.30  A.  M.— SALMON  CANNERS— Private  Dining 
Room  1. 

William  Timson,  San  Francisco,  Calif.,  Chairman. 

9.30  A.  M.— DRY  BEAN  CANNERS— Private  Dining 
Room  2. 

Edgar  Ashby,  Ladoga,  Ind.,  Chairman. 

6.00  P.  M.— APPLE  AND  APPLE  PRODUCTS  SEC¬ 
TION — Private  Dining  Room  10. 

E.  A.  Meyer,  Biglerville,  Pa.,  Chairman. 

Thursday,  January  17th 

9.30  A.  M.— CORN  SECTION— North  Ball  Room. 
James  Stoops,  Van  Wert,  Ohio,  Chairman. 

9.30  A.  M. — MEAT  SECTION — Private  Dining  Room 

1. 

W.  J.  Foell,  Chicago,  Ill.,  Chairman. 

9.30  A.  M.— RED  SOUR  PITTED  CHERRY  CAN¬ 
NERS — Private  Dining  Room  4. 

Karl  S.  Reynolds,  Sturgeon  Bay,  Wis.,  Chairman. 

9.30  A.  M.— MUSHROOM  CANNERS— Private  Dining 
Room  3. 

E.  H.  Jacob,  Jr.,  West  Chester,  Pa.,  Chairman. 

9.30  A.  M.— BLUEBERRY  CANNERS— Private  Din¬ 
ing  Room  10. 

Henry  B.  Bird,  Rockland,  Me.,  Chairman. 

Friday,  January  18th 

9.30  A.  M.— CLOSING  SESSION— North  Ball  Room. 

1.30  P.  M.— STANDARDS  MEETING,  Department  of 
Agriculture — North  Ball  Room. 

CANNING  MACHINERY  AND  SUPPLIES 
ASSOCIATION 

Wednesday  Morning,  January  16th 
9.00  A.  M. 

Annual  Meeting 

Tower  Ball  Room,  Stevens  Hotel 

THIRTY-SECOND  ANNUAL  CONVENTION 
NATIONAL  FOOD  BROKERS 
ASSOCIATION 

Saturday,  January  12th;  Sunday,  January  13th;  Monday,  Janu¬ 
ary  Hth.  (Note  the  dates.) 

The  Brokers  Association  meetings  will  all  be  over 
by  the  time  the  Canners  Association  meetings  be¬ 
gin.  This  is  done  so  as  to  release  the  members  and 
afford  them  time  to  attend  the  canners  meetings,  etc. 
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WHOLESALE  GROCERS  CONVENTION 
PROGRAM 

R.  JOHN  BURKE,  host  extraordinary  to* 
wholesale  grocers,  reports  unprecedented  in¬ 
terest  in  the  coming  get-together  of  the  trade 
at  the  Congress  Hotel  in  Chicago,  Monday  and  Tues¬ 
day,  January  14  and  15,”  says  M.  L.  Toulme,  secretary 
of  National-American  Wholesale  Grocers’  Association. 

“Greatly  improved  business  conditions  plus  impend¬ 
ing  New  Deal  developments  of  vital  importance  to 
wholesale  grocers,  plus  a  brilliant  but  practical  pro¬ 
gram  explain  Mr.  Burke’s  bullish  feeling  regarding 
the  January  meeting.  Leading  wholesale  grocers  in  - 
the  various  states  are  already  organizing  special  rail¬ 
road  accommodations  so  that  wholesalers  from  the 
various  territories  may  travel  to  and  from  the  Con¬ 
vention  together  and  occupy  adjoining  rooms  at  head¬ 
quarters  hotel. 

“While  it  is  true  that  National-American  is  sponsor¬ 
ing  the  meeting  and  that  it  has  arranged  an  outstand¬ 
ing  program,  the  January  meeting  will  not  be  so  much 
a  gathering  of  the  Association  as  it  will  be  a  great 
conclave  of  wholesale  grocers  to  discuss  their  problems 
and  to  decide  the  policies  they  want  executed. 

“The  meeting  will  open  with  a  combined  good  fellow¬ 
ship  breakfast  and  entertainment  at  8  o’clock,  Monday 
morning,  in  the  Joseph  Urban  Room  of  the  Congress 
Hotel.  The  entertainment  will  consist  of  a  floor  show, 
featuring  the  best  available  talent  in  Chicago.  There 
will  be  music  and  Mrs.  Clarence  L.  Keaton,  the  wife  of 
one  of  NAWGA’s  leaders,  will  sing  several  songs  that 
have  made  her  so  popular  with  wholesale  grocer  audi¬ 
ences  in  the  past. 

“In  addition  to  arranging  and  supervising  this 
breakfast  entertainment,  the  Hospitality  Committee,  of 
which  Messrs.  Frank  S.  Gates  of  Oklahoma  and  Roy  L. 
Davidson  of  Indiana,  are  co-chairmen,  will  establish 
Good_  Fellowship  and  Hospitality  Headquarters  in 
Rooms  J  1,  2  and  4  which  will  serve  as  a  central  gath¬ 
ering  place  for  wholesale  grocers  throughout  the  Con¬ 
vention  period.  Wholesale  grocers  are  invited  to  drop 
in  early  and  frequently  throughout  the  Convention  per¬ 
iod  at  the  Hospitality  Rooms  where  they  will  mingle 
with  other  wholesale  grocers  and  settle  problems.” 

Featured  speakers  on  the  program  of  National- 
American’s  convention  will  include  Armin  W.  Riley, 
Administrator  of  Division  6,  N.  R.  A.,  Charles  H. 
Janssen,  chairman.  National  Food  and  Grocery  Dis¬ 
tributors’  Code  Authority,  Hector  Lazo,  assistant 
chairman,  and  C.  W.  Smith,  assistant  chairman.  Na¬ 
tional  Food  and  Grocery  Distributors’  Code  Authority, 
Arthur  D.  Whiteside,  member  of  the  National  Indus¬ 
trial  Recovery  Board,  who  will  talk  on  “The  Broader 
Aspects  of  Industrial  Self-Government  Under  the  N. 
R.  A.,”  Quincy  Adams,  editor  of  Dun  &  Bradstreet’s 
Review,  Paul  S.  Willis,  president.  Associated  Grocery 
Manufacturers  of  America,  and  an  outline  of  the  can¬ 
ned  foods  label  situation  by  Victor  H.  Hanf,  chairman 
of  NAWGA’s  canners’  conference  committee. 


AMUSEMENT  FEATURES 

ONVENTIONS  so  far  held,  and  the  Christmas 
festival  just  celebrated,  all  prove  that  as  a  na¬ 
tion  we  are  all  very  much  more  light-hearted 
than  for  many  years.  And  you  will  see  that  reflected 
in  this  Chicago  Convention.  So  they  will  go  in  for  the 
amusement  features  of  the  set  type,  and  they  will  play 
as  in  days  of  yore.  The  first  of  the  amusement  fea¬ 
tures  will  be: 

THE  OLD  GUARD  DINNER 
Sunday  Evening,  January  13th, 

Tower  Ballroom,  6  P.  M. 

Good  news  for  the  “Old  Boys”  (the  requirements 
are  that  you  have  served  at  least  20  years  with 
the  industry — not  even  the  legal  age  of  21,  and 
they  call  them  “old”)  who  will  assemble  in  the  lower 
Tower  Room,  Reception  Room,  to  meet  and  greet  after 
a  year’s  absence,  before  ascending  to  the  Ballroom,  the 
good  news  being  that  there  will  be  no  long  speeches, 
no  adenoid-airing  marathons,  at  this  year’s  banquet. 
What  a  contrast  that  will  make  to  the  “going’s  on”  on 
the  floors  below  the  balance  of  the  week!  Secretary 
“Sam”  Gorsline — and  you  know  “Sam”  is  some  kind 
of  a  High  Muckity  Muck  in  the  National  Boy  Scouts 
organization,  and  he  knows  how  to  handle  kids — says 
Frank  Bennett’s  Chorus  of  sixteen — sixteen  members, 
not  16  year  old  girls — will  sing  during  the  evening, 
twice  as  well  as  they  did  last  year,  because  there  were 
only  eight  of  them  last  year.  He  promises  it  will  be 
all  over  by  9.30 — that’s  too  bad. 

But  if  you  know  eligibles  to  this  slightly  exclusive 
(by  age  limit)  Society,  name  them  to  Sam,  and  they 
will  be  welcomed. 

The  next  feature  entertainment,  will  be 

THE  YOUNG  GUARDS’  BANQUET 
Monday  Evening,  January  14th,  6.30  P.  M. 

ON  Monday  evening,  January  14th,  the  Young 
Guard  Society  of  the  Canning  and  Allied  In¬ 
dustries  will  hold  its  annual  meeting  and  ban¬ 
quet  at  the  Stevens  Hotel  at  6.30  P.  M. 

This  occasion  is  one  of  the  most  enjoyable  of  the 
Convention,  for  it  affords  opportunity  for  a  renewal 
of  old  friendships  and  the  making  of  many  new 
friends.  It  also  offers  an  opportunity  for  those  new 
in  the  business  to  become  better  acquainted  and  to 
make  their  Convention-stay  a  pleasant  one. 

To  become  a  Young  Guard  the  only  qualifications 
necessary  are  that  you  be  a  bona  fide  member  of  a  can¬ 
ning  company,  or  of  a  firm  serving  or  allied  with  the 
canning  industry. 

In  addition  to  the  banquet,  a  strictly  stag  affair,  and 
the  business  meeting,  the  stage  is  all  set  for  some  very 
interesting  entertainment. 

President  Walter  P.  Boos,  tells  us  that  his  Commit¬ 
tees  have  been  very  active  this  past  year;  that  the 
entertainment  will  be  good,  and  the  attendance  large. 
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SUPERIOR  SEEDS 

For  The  Canning  and  Pickling  Industries 


MASTER  MARGLOBE 

When  you  want  a  better  Tomato  than  you  have 
been  using  try  our  MASTER  MARGLOBE.  It  is  as 
nearly  perfect  as  a  Tomato  will  ever  be:  smooth,  good 
deep  scarlet  color,  very  solid,  with  few  seeds  and  is 
wonderfully  productive. 

THE  PRITCHARD  is  another  exceptionally  fine 
variety,  slightly  smaller  and  somewhat  earlier  than 
Marglobe. 

We  are  growers  of  a  complete  line  of  all  seeds 
for  canners  use: 

PEAS,  BEANS,  CORN,  BEET, 
TOMATO,  PUMPKIN,  SQUASH 

Correspondence  Invited. 

F.  H.  WOODRUFF  and  SONS,  Milford,  Conn. 

Branches  and  Shipping  TOLEDO,  O.,  ATLANTA,  GA.,  MILFORD,  CONN. 


KYLER  LABELING  and 

BOXING  MACHINES 


BOOTH 
No.  43 
CHICAGO 


Westminster  Machine  Works,  Westminster,  Md..  u.  s.  a. 
- D  ISTRIBUTOR  S - 


Distributors  in  Foreign  Countries 


A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
J  L.  Ferguson  Company,  Joliet,  Ill. 
Berlin  Chapman,  Berlin,  Wis. 

Emmons  &  Gallagher,  Oakland,  Calif. 


Chisholm-Ryder  Co.,  Inc.,  Niagara  Falls,  N.  Y. 
Bellingham  Chain  &  Forge  Co., 

South  Bellingham,  Wash. 

The  Brown  Boggs  Foundry  &  Machine  Co.,  Ltd. 
Hamilton,  Canada 
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Secretary  Ed  F.  Woelper,  811  S.  Wolfe  Street,  Balti¬ 
more,  requests  that  all  those  planning  to  attend,  who 
have  not  yet  made  reservation,  write  him  at  once  so 
that  the  Committee  on  Arrangements  can  make  proper 
provision. 

The  third  set-piece  of  the  Convention  is  the  Social 
Night. 

THE  ANNUAL  DINNER  DANCE 
Wednesday,  January  16rii,  8  P.  M. 

HIS  is  the  evening  when  the  beaux  and  belles  shine 
in  all  their  glory,  the  real  social  event  of  every  Con¬ 
vention.  It  is  sponsored  by  the  Canning  Machinery 
and  Supplies  Association;  a  subscription  affair,  lim¬ 
ited  necessarily,  to  the  capacity  of  the  ballroom.  Every 
year  there  are  more  who  are  anxious  to  attend  than 
can  get  in,  and  so  the  best  advice  is  to  send  for  reser¬ 
vations  to  Samuel  Gorsline,  Secretary,  Canning  Ma¬ 
chinery  and  Supplies  Association,  Merchandise  Mart, 
Chicago,  in.  The  tickets  are  $5.00. 

This  Dinner  Dance  is  also  known  as  the  President’s 
Ball,  in  honor  of  the  President  of  the  National  Can- 
ners  Association,  and  is  formal.  In  addition  to  the 
usual  banquet  feature,  and  the  dancing,  with  music  by 
one  of  the  world’s  famous  orchestras,  there  is  always 
a  splendid  “floor  show,”  and  this  year  will  out-do  for¬ 
mer  efforts.  If  you  wait  until  Convention  time,  then 
go  early  to  the  office  of  the  Secretary,  or  you  may  be 
disa^ointed. 

*  *  ♦ 

There  will  be  no  Brokers’  Dinner  this  year. 

*  *  ♦ 

THE  BIG  THEATRE  PARTY 
Thursday  Night,  8  P.  M. 

OST  Conventionites  would  not  consider  it  a 
Convention  if  they  did  not  have  the  pleasure 
of  being  guests  of  the  American  Can  Company 
at  its  always  big  and  splendid  Theatre  Party  on  Thurs¬ 
day  night.  And  they  will  not  be  disappointed  this  year. 

Just  what  this  generous  company  has  in  store  for  its 
guests  is  not  for  us  to  say,  but  whatever  it  does  it 
always  does  well,  and  this  is  one  of  the  things  it  takes 
great  pride,  as  well  as  pleasure,  in  doing.  If  you  are 
at  the  Convention  you  will  be  handed  tickets  and  an 
invite,  and  you  will  have  a  most  enjoyable  evening.  It 
is  always  a  big  party,  excellently  well  handled. 

jit 

“THERE’S  COLD  IN  THEM  THAR  HALLS!’’ 

OUNDING  a  lusty  note  that  is  remindful  of  melo¬ 
drama  born  of  the  gold  rush  days  of  ’49,  the 
Canning  Machinery  and  Supplies  men  have  de¬ 
veloped  a  dramatic  and  amusing  method  of  driving 
home  the  importance  of  seeing  all  exhibits  at  the 
Canners’  National  Convention.  In  the  course  of 
making  preparations  for  the  1935  Convention  it  was 
revealed  that  this  is  the  50th  Canners’  Convention, 
the  first  one  being  held  in  the  Grand  Pacific  Hotel 
(no  longer  standing)  in  Chicago,  in  1885. 

At  that  first  Convention  there  was  but  a  handful  of 
canners  present  and  the  only  exhibit  was  a  single 
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cooking  retort.  There  are  but  a  few  men  now  living 
who  attended  that  gathering. 

The  1935  Convention  will  be  held  at  the  Stevens 
Hotel  in  Chicago,  Illinois,  from  January  14th  to  18th. 
There  will  be  three  full  halls  of  exhibits — the  Grand 
Ball  Room  and  Foyer  and  Exhibit  Hall  and  Foyer — 
where  over  a  hundred  exhibitors  will  display  their 
products. 

Secretaries  of  both  Canning  Machinery  and  Sup¬ 
plies  Association  and  National  Canners  Association 
report  that  never  before  has  there  been  such  a 
scramble  to  get  hotel  reservations,  and  while  Stevens 
reservations  are  being  picked  up  rapidly,  the  Associa¬ 
tion  Secretaries  are  providing  very  comfortable  quar¬ 
ters  at  the  Blackstone,  Congress  and  other  hotels  for 
the  overflow. 

Advance  reservations  are  far  in  excess  of  any  pre¬ 
vious  year  and  this  year’s  Convention  will  be,  beyond 
a  doubt,  the  largest  ever  held  by  the  industry. 

Reduced  rail  rates  on  the  certificate  plan  are  being 
offered  by  the  railroads,  the  rate  being  one  and  one- 
half  fare  for  the  round  trip. 

We  suggest  that  those  wishing  more  detailed  infor¬ 
mation  write  direct  to  the  Secretaries  of  their  organ¬ 
izations. 

CORRECTION 

It's  Better  than  We  Said 

IN  reproducing,  from  memory,  the  remarks  of  Mr. 
Ralph  0.  Dulany,  Chairman  of  the  Canning  Code 
Authority,  we  promised  any  needed  correction — and 
here  is  one,  gladly  made.  We  said  in  that  report: 
“So  far  they  have  asked  payment  of  only  three- 
quarters  of  the  amount  due  (on  assessments) 
and  have  collected  $115,000,  with  about  $100,000 
remaining  due.” 

The  actual  picture  is  very  much  more  encouraging 
than  this  shows.  The  total  amount  of  bills  sent  out 
was  around  $115,000  at  that  time,  and  the  amount 
received  at  the  same  time  was  a  little  over  $100,000, 
leaving  less  than  $15,000  unpaid.  Chairman  Dulany 
very  properly  adds:  “It  really  is  a  most  astonishing 
record  of  co-operation.” 

*  *  * 

The  National  Canners  Association  and  the  Code 
Authority  are  entirely  separate,  as  all  should  under¬ 
stand,  but  Secretary  Gorrell  and  his  staff  have  given 
every  possible  assistance  and  advice  whenever  called 
upon.  Just  a  feature  that  must  be  kept  clear. 

HAMACHEK’S  BEAUTIFUL  CALENDAR 

HE  Frank  Hamachek  Machine  Co.,  Kewaunee, 
Wis.,  has  just  sent  out  a  particularly  attractive 
calendar.  It  is  a  work  of  art,  showing  a  scene  in 
Holland,  a  reproduction  of  a  famous  painting.  The 
Calendar  pad  is  small,  at  the  bottom,  but  most  copies 
of  this  will  find  a  place  in  private  offices  or  in  homes. 

The  Hamachek  Co.  make  Pea  Viners,  Viner  Feed¬ 
ers,  etc.,  as  all  pea  or  lima  bean  canners  know. 
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Machinery  and  Supplies  Exhibit 

To  he  Held  in  Conjunction  with  the  Twenty-eighth  Annual  Convention  of 
The  National  Canners  Association 
Hotel  Stevens^  Chicago — January  14-18 ^  1935 

A  PRE-VIEW  OF  THE  EXHIBITORS 

See  the  Advertisements  and  '^Where  To  Buy'^  at  Back  of  This  Issue  for  Full  List  of 
Machinery  or  Supplies  used  by  the  industry  and  the  men  who  supply  them. 


Booth 

MACHINERY  HALL 
(Downstairs) 

ALUMINUM  CO.  OF  AMERICA,  New  Kensington,  Pa. 

Will  have  on  exhibit  their  metal  caps  for  glass  containers, 
and  the  machinery  for  sealing . 2814 


Booth 

E.  W.  BLISS  CO.,  Brooklyn,  N.  Y. 

Can  Making  Machinery.  If  you  are  in  need  of  a  metal  press 
for  any  purpose  consult  the  attendants  at  this  booth;  and 
you  should  acquaint  yourself  with  their  latest  double  seamer, 
and  other  canning  or  can-making  machinery .  14 


ALUMINUM  COOKING  UTENSIL  CO., 

New  Kensington,  Pa. 

The  makers  of  “IVear-Ever”  aluminum  products  will  ex¬ 
hibit  Steam  Jacketed  Kettles,  Aluminum  Sorting  Pans, 
Processing  Containers,  Aluminum  Trays,  Buckets  and  Pails  52 

AMERICAN  UTENSIL  CO.,  Chicago,  Ill. 

Tomato  Juice,  Fruit  Juice  Machinery,  Centrifugal  Pumps....  60 

ANGELUS  SANITARY  CAN  MACHINE  CO., 

Los  Angeles,  Calif. 

Will  exhibit  a  complete  Vacuum  Can  Closing  Machine  Unit, 
their  latest  type  equipment  introduced  to  the  trade  last 


season  .  38 

ANDERSON-BARNGROVER  MANUFACTURING  CO., 

San  Jose,  Calif. 

See  Sprague-Sells  exhibit . 1 — 2 

JOSIAH  ANSTICE  &  CO.,  INC.,  Rochester,  N.  Y. 

Vegetable  Peeling  and  Preparation  machinery  for  canning, 
soup  making,  etc .  21 

ARMSTRONG  CORK  &  INSULATION  CO., 

Lancaster,  Pa. 

Will  exhibit  products  of  this  famous  company .  19 

AUTOMATIC  CANNING  DEVICES,  INC.,  Chicago,  Ill. 

An  exhibit  of  “Home  Canning  Outfits”  of  the  latest  style 
and  design  .  23 

AVARS  MACHINE  CO.,  Salem,  N.  J. 

Will  exhibit  their  well  known  line  of  canning  machinery, 
including  new  Perfection  Pea  and  Bean  Filler,  Eight  Valve 


Rotary  Syruper,  Ayars  Soup  Filler,  Niagara  Tomato 
Washer,  Ayars  Exhauster,  and  Electric  Process  Clock. 
Some  machines  that  will  be  exhibited  for  the  first  time  are 
their  Seven  Pocket  Universal  String  Bean  and  Tomato  Filler 
and  the  Twelve  Valve  Rotary  Syruper.  Representatives  in 
charge  of  the  exhibit  are  Charles  H.  Ayars,  President; 
David  M.  Ayars,  Vice-President;  J.  Clifford  Butcher,  Sec¬ 
retary;  W.  D.  Brandiff,  Oscar  Hutchinson,  George  P.  Dixon, 
and  Thomas  Ewing .  3 

BERLIN-CHAPMAN  CO.,  Berlin,  Wis. 

Preparation,  Canning  and  Cooking  Machinery  for  Food 
Products.  Frank  Chapman  will  be  accompanied  by  his  well 
known  and  popular  force,  including  Ben  Grota,  John  Krouse, 
and  Bill  Hughes .  9 


BOUTELL  MANUFACTURING  CO.,  Rochester,  N.  Y. 
Will  exhibit  a  line  of  Apple  Paring,  Coring  and  Slicing 


machinery  .  53 

THE  BRISTOL  CO.,  Waterbury,  Conn. 

Thermometers  and  temperature  control .  55 


BROWN  BOGGS  FOUNDRY  &  MACHINE  CO.,  LTD., 
Hamilton,  Canada. 

Canadian  representatives  for  Westminster  Machine  Works, 
Ayars  Machine  Co.,  Sinclair  Scott  Co.,  Josiah  Anstice  &  Co., 
F.  B.  Pease  Co.,  Huntley  Mfg.  Co.,  J.  B.  Ford  Co.,  Morral 
Bros.,  A.  K.  Robins  &  Co.,  John  E.  Smith’s  Sons  Co.,  Vance 


&  Baker,  and  Trescott  &  Co . 5314 

B.  I.  BUCK  COMPANY,  Baltimore,  Md. 

Will  exhibit  for  the  first  time,  showing  the  Buck  Bean  Nip¬ 
per,  a  most  interesting  machine,  and  bean  canners  will 
examine  it  . . .  59 

BURT  MACHINE  CO.,  Baltimore,  Md. 

Labeling  and  Boxing  Machinery . 3914 


CAMERON  CAN  MACHINERY  CO.,  Chicago,  Ill. 

Will  exhibit  the  following  can  making  and  can  closing  ma¬ 
chinery:  No.  300  Hi-Speed  Bodymaker,  No.  303  Soldering 
Attachment,  No.  51  Doubleseamer,  No.  92  Closing  Machine, 

No.  145  Gallon  Closing  Machine,  No.  46  Thread  Roller,  No. 

176  Compound  Die  Liner,  No.  307  Air  Tester,  No.  313  Press 
(Hi-Speed),  No.  224  Square  Can  Closing  Machine,  No.  225 
Vacuum  Closing  Machine,  No.  118  Gallon  Compound  Liner, 
and  No.  107  Semi-Automatic  Square  Can  Seamer.  The  Cam¬ 
eron  factory  on  the  west  side  of  Chicago  is  an  imposing 
institution  and  devoted  entirely  to  manufacturing  can  ma¬ 
chinery.  It  is  “open  house”  out  there  during  convention 
week.  Allan  and  Bill  Cameron,  with  E.  W.  Myler,  the  New 
York  representative,  and  David  Mackie,  the  shop  superin¬ 
tendent,  will  be  on  hand .  35 

CHISHOLM-RYDER  CO.,  Niagara  Falls,  N.  Y. 

Makers  of  their  famous  Pea  Viners  and  Bean  Snippers,  have 
been  urging  you  to  check  up  on  repairs  and  get  ready  for  a 


big  season.  Call  on  them .  50 

COONS  FRUIT  EQUIPMENT  CORP.,  Rochester,  N.Y. 

Apple  Canning  Machinery  and  Orange  Juice  Machinery .  6 
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CROWN  CORK  &  SEAL  CO.,  Baltimore,  Md. 

Will  exhibit  a  new  Pry  OflF  Vacuum  Cap  and  Vacuum  ma¬ 
chine.  Vice-President  and  General  Sales  Manager  E.  J. 
Costa  will  be  in  charge,  with  George  M.  Ford.  Chicago; 

J.  W.  Cotchett,  Chicago;  S.  Kriegsman,  Cincinnati;  R.  T. 
Elliott’,  Cleveland;  Henry  E.  Haar,  Detroit;  P.  F.  Flaherty, 

New  York;  H.  L.  Joule,  Philadelphia;  and  J.  F.  Collins, 
Boston,  also  in  attendance .  44 

DEWEY  &  ALMY  CHEMICAL  CO.,  Cambridge  B,  Mass. 

Will  make  a  display  of  jars  sealed  with  Gold  Seal  Cap  Com¬ 
pound,  likewise  cans  labeled  with  their  Dewalco  and  Gold 
Seal  Adhesives.  Those  in  attendance  will  be  Bradley 
Dewey,  President;  Charles  Almy,  Jr.,  Vice-President;  H.  S. 
Ferguson,  Treasurer;  D.  L.  Shanklin,  W.  I.  McGowan,  A.  J. 
Puschin,  and  F.  A.  Taylor .  36 

DREHMANN  PAVING  &  CONSTRUCTION  CO., 
Philadelphia,  Pa. 

Will  exhibit  Floors,  Floor  Drains,  Floor  Plates,  and  Floor 
Bricks.  Their  representatives  will  be  C.  E.  Drehmann, 

H.  B.  Drehmann,  and  A.  F.  Schoeppe .  16 

ELGIN  MANUFACTURING  CO.,  Elgin,  Ill. 

Will  exhibit  Elgin  Non-Stop  Filler  and  Capper,  Elgin  Semi- 
Automatic  Capper  with  automatic  feed,  and  Elgin  Two- 
cylinder  Filling  machine,  all  of  interest  to  the  glass  packer  32 

ELWELL-PARKER  ELECTRIC  CO.,  Cleveland,  Ohio. 

Will  exhibit  Lift  Trucks  and  Tiering  Fork  Trucks  to  handle 
tin  plate,  cans,  raw  materials,  vegetables  and  fruits,  cooker 


trays,  or  the  finished  product  to  storage  or  car .  30 

J.  L.  FERGUSON  CO.,  Joliet,  Ill. 

Packaging  Machinery  .  26 

THE  FILLER  MACHINE  CO.,  INC.,  Philadelphia,  Pa. 

Filling  machinery  for  glass  packers .  41 

FOOD  MACHINERY  CORPORATION,  San  Jose,  Calif. 

See  Sprague-Sells  Corp . 1 — 2 

THE  J.  B.  FORD  CO.,  Wyandotte,  Mich. 

Cleansing  and  Sterilizing  Compounds .  15 

THE  FOXBORO  CO.,  Foxboro,  Mass. 

Thermometers  and  Temperature  Controls .  18 


FRANK  HAMACHEK  MACHINE  CO.,  Kewaunee,  Wis. 

Will  exhibit  the  Ideal  Viner  in  contracted  form,  a  standard 
except  in  length;  Ideal  Viner  Feeders  with  Distributor  and 
Chaff  Separators;  Hamachek  Power  Unit  with  Waukesha 
Motor;  and  the  Ideal  Chain  Adjustor .  12 

HANSEN  CANNING  MACHINERY  CORP., 

Cedarburg,  Wis. 

Will  exhibit  their  complete  line  of  Filling  Machines,  includ¬ 
ing  Pea  and  Bean  Fillers,  Corn  Fillers,  Fruit  and  Vege¬ 
table  Fillers,  hand  pack  machines,  and  gallon  or  No.  10  Fill¬ 
ers,  together  with  Conveyor  Boot,  Can  Washer,  etc.  A  com¬ 


plete  unit  of  Hansen  quality  Graders  will  be  shown .  8 

HORIX  MANUFACTURING  CO.,  Pittsburgh,  Pa. 
Preparation  and  Filling  Machinery .  49 


HUNTLEY  MANUFACTURING  CO.,  Brocton,  N.  Y. 

Will  exhibit  the  well  known  “Monitor”  line  of  canning  ma¬ 
chinery,  including  No.  4  Cherry  Fitter,  No.  2  Bean  Cutter, 
Cylindrical  Rod  Pea  Washer,  Excello  Pea  Washer,  Style 
“C”  Blancher,  No.  3  Green  Pea  Cleaner,  Tomato  Scalder, 
Roller  Picking  Table  (constructed  with  steel  frame  and 
aluminum  rolls),  and  All  Metal  Elevator.  C.  H.  Tiedemann 
will  be  in  charge,  with  W.  B.  Sutton  and  A.  D.  McPherson 


assisting  .  7 

THE  INTERNATIONAL  NICKEL  CO.,  INC., 

New  York  City.  , 

Non-Corrosive  Metals  .  28 


KARL  KIEFER  MACHINE  CO.,  INC.,  Cincinnati,  Ohio. 

Will  show  the  Automatic  Vacuum  Rotary  Catsup  Filler, 
Automatic  Bottle  Rinser  and  Sterilizer,  the  Vari  Visco  Fill¬ 
ing  machine,  and  Kiefer  Jar  Cleaner  for  cleaning  jars, 
tumblers,  etc.,  by  means  of  compressed  air .  39 


Booth 

F.  H.  LANGSENKAMP  CO.,  Indianapolis,  Ind. 

Will  exhibit  the  famous  Indiana  line  of  Pulp  and  Juice  ma¬ 
chinery,  including  the  Indiana  Colossal  Pulper,  Indiana 
Standard  Pulper  with  motor  drive,  Indiana  (Colossal  Fin¬ 
isher,  Indiana  Paddle  Finisher,  Improved  Brush  Finisher, 
Improved  Brush  Finisher  made  of  stainless  steel.  Model  “A” 
Juice  Extractor,  Model  “B”  Juice  Extrator  with  direct  con¬ 
nected  pump.  Juice  Heating  Unit,  Kook-More  Koils  in  cop¬ 
per,  Kook-More  Koils  in  stainless  steel.  Copper  Steam  Jack¬ 
eted  Kettles,  Jumbo  Fire  Pots,  C.  M.  C.  Coated  Pails,  Copper 
and  Monel  Dippers,  and  Stickle  Drainage  Systems .  59 

LEE  METAL  PRODUCTS  CO.,  INC.,  Philipsburg,  Pa. 

Will  show  pure  Nickel  and  Stainless  Steel  Steam  Jacketed 
Kettles,  and  the  first  showing  of  a  pure  Nickel  Steam  Jack¬ 
eted  Kettle  equipped  with  Center  Line  Scraper  Agitator. 

A  100  gallon  Kettle  will  be  in  operation .  24 

MORRAL  BROS.,  Morral,  Ohio. 

Known  as  the  “Husker  House,”  will  exhibit  these  well  known 
Huskers,  Corn  Cutting  machines  and  Labelers,  and  in  addi¬ 
tion  will  show  a  new  Corn  Cutting  Machine  with  Rotary 
Scraper,  for  the  first  time.  This  machine  was  used  the  past 
season  with  great  success.  They  have  made  many  improve¬ 
ments  on  the  old  machines,  and  Messrs.  W.  W.,  S.  E.,  and 


O.  G.  Morral  will  be  on  hand  to  welcome .  13 

MUIRSON  LABEL  CO.,  INC.,  Brooklyn,  N.  Y. 

Will  have  a  unique  and  distinct  label  display,  emphasizing 
the  strategic  position  of  the  plants  East,  Mid-West,  and 
Coast  .  56 

NEW-WAY  CANNING  MACHINES  CO.,  Hanover,  Pa. 
Labeling  Machinery .  54 


NATIONAL  ADHESIVES  CORP.,  New  York,  N.  Y. 

Will  feature  cans  and  glass  packed  foods  labeled  with  Mikah 
Gums.  Chester  A.  Gage,  M.  S.  Stern,  and  H.  R.  Fisher  will 
be  in  charge .  40 


THE  NITRAGIN  CO.,  INC.,  Milwaukee,  Wis. 

Will  exhibit  a  model  of  their  Patented  Legume  Bacteria 
Incubating  Tank,  and  will  have  it  in  operation  all  during 
the  Convention,  showing  the  actual  production  of  Bacteria 
from  a  few  hundred  millions  up  to  billions.  Likewise  a 
picture  show .  33 

THE  OHIO  SALT  CO.,  Wadsworth,  Ohio. 

Canners’  Salt .  46 

THE  PALMER  CO.,  Cincinnati,  Ohio. 

Will  show  how  Thermometers  are  made,  the  actual  work 
being  done  in  their  exhibit,  demonstrating  why  “Red-Read¬ 
ing-Mercury”  is  easy  to  see .  42 


THE  PFAUDLER  CO.,  Rochester,  N.  Y. 

Will  exhibit  a  1,000  gallon  Glass  Lined  Tomato  Process 
Cooker  for  reducing  pulp;  and  a  specially  designed  picture 
show,  showing  installations  for  tomato  pulp,  catsup,  chili 
sauce,  tomato  paste,  preserves,  jams,  jellies,  mayonnaise, 
salad  dressings,  baby  foods,  syrups,  flavoring  extracts,  etc.  31 

REEVES  PULLEY  CO.,  Columbus,  Ind. 

Will  exhibit  Chromium  Plated  No.  0  Reeves  Variable  Speed 
Transmission,  No.  00  enclosed  design  Reeves  Transmission 
with  glass  cover  to  show  operating  principle.  No.  00  Vertical 
Design  Reeves  Transmission  with  motor  base  and  Electric 
Remote  Control,  and  Chromium  plated  No.  28  Countershaft 


type  Reeves  Vari-Speed  Motor  Pulley .  48 

REPUBLIC  STEEL  CORPORATION,  Youngstown,  Ohio.. 
Will  demonstrate  the  latest  in  fine  steel  production  for  food 
purposes  .  11 


A.  K.  ROBINS  &  CO.,  INC.,  Baltimore,  Md. 

Will  exhibit  the  Hume  Salt  Dispenser,  the  modern  way  of 
adding  salt  to  tomatoes,  etc.,  the  complete  line  of  “Tuc” 
Whole  Grain  Corn  Canning  Machinery,  and  other  machinery 
for  various  products .  5 
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SCIENTIFIC  TABLET  CO.,  Belleville,  Ill. 

Makers  of  those  little  tablets  of  salt  which  enable  you  to  add 
just  the  right  quantity  to  each  can .  47 

SCOTT  VINER  CO.,  Columbus,  Ohio. 

Will  display  the  working  exhibit  of  the  Washer-Elevator 
on  the  new  Flume  System  and  attachments,  together  with 
blue  prints  showing  ideal  installation  if  these  modern  ma¬ 
chines  .  57 


SHEBOYGAN  MACHINE  CO.,  Sheboygan,  Wis. 

Pea  Canning  Machinei'y  .  22 

SINCLAIR-SCOTT  CO.,  Baltimore,  Md. 

The  “original  Grader  House,”  having  made  the  earliest,  and 
some  of  the  most  famous  Pea  Graders,  etc.,  will  exhibit 
the  Hydro-Geared  Grader — the  quality  Grader — with  the 
Messrs.  Rife  in  charge .  4 

SPRAGUE-SELLS  CORP.,  Hoopeston,  Ill. 

Preparation,  Canning  and  Cooking  Machinery  for  Food 
Products  of  every  kind.  This  exhibit  of  the  Food  Machinery 
Corp.,  embracing  also  the  Anderson-Bamgrover  Mfg.  Co., 
will  show  the  latest  models  of  machines  for  handling  any 
products.  It  is  an  immense  exhibit  with  plenty  of  demon¬ 
strators.  A  warm  welcome  awaits  you.  See  details  in  the 
ads.  elsewhere  .  1 

STANDARD-KNAPP  CORP.,  Long  Island  City,  N.  Y. 
Makers  of  the  Knapp  Labeler  and  Standard  Sealing  Equip¬ 
ment,  will  have  no  machinery  on  display,  but  will  provide  a 
comfortable  booth  for  the  accommodation  of  their  friends.. ..40 


Booth 

C.  J.  TAGLIABUE  MANUFACTURING  CO., 

Brooklyn,  N.  Y. 

Thermometers  and  Temperature  Controls .  51 

TAYLOR  INSTRUMENT  COMPANIES,  Rochester,  N.  Y. 

Will  exhibit  some  new  instruments,  including  Time  Schedule 
Controller,  available  for  temperature,  pressure,  or  a  com¬ 
bination  of  both;  a  new  Taylor  Fulscope  Controller,  and  a 
Taylor  Flow  Recorder  for  the  recording  of  flow  and  also 
liquid  level  . . . 5414 

U.  S.  BOTTLERS  MACHINERY  CO.,  Chicago,  Ill. 

Will  show  some  new  machines:  a  new  Capping  Machine, 
fully  automatic;  A  Twin  Piston  Filler,  exhibited  for  the  first 
time,  with  a  Vacuum  Bottle  Cleaning  attachment .  37 

URSCHEL  LABORATORIES,  Valparaiso,  Ind. 

Will  exhibit  a  String  Bean  Cutter,  Cherry  Stemmer,  and 
Vegetable  Peeler  . .  34 

WESTMINSTER  MACHINE  WORKS,  Westminster,  Md. 
Labeling  and  Boxing  Machinery.  Here  you  will  find  the 
Kyler  Boxer  for  rapidly  filling  the  cans  into  cases,  as  they 
come  from  the  Labeler.  And  also  the  Kyler  Labeller,  the 
newest  of  its  kind  in  this  field  and  pronounced  a  wonder  by 
many.  You  must  visit  this  booth  and  know  this  labor- 
saving  and  cost-reducing  machinery .  43 

WHITE  CAP  CO.,  Chicago,  Ill. 

Will  exhibit  a  large  Vapor  machine  with  many  refinements 
developed  this  year;  a  new  small  hand  operated  Vapor  ma¬ 
chine;  and  the  Mechanical  Vapor  Filling  Machinery;  with 


a  full  display  of  food  products  sealed  with  “Whitecaps” .  29 

WORCESTER  SALT  CO.,  Columbus,  Ohio. 

Canners’  Salt . . .  27 


Supplymen 

In  the  Ballroom  and  Foyer 


AMERICAN  CAN  CO.,  New  York,  N.  Y. 

Will  portray  the  Arabian  Nights  Garden,  which  was  made 
vivid  by  Edwin  C.  Hill  in  his  word  picture  and  historic 
sketch  of  the  canning  industry,  preceding  Mr.  Phelps’  talk 
in  the  “Forum  of  Liberty.”  All  the  popular  representatives, 
including  Mr.  Phelps,  will  be  on  hand,  and  no  one  at  the 
Convention  will  miss  this  beautiful  display  in  the  Ball  Room  101 

ANCHOR  CAP  &  CLOSURE  CORP., 

Long  Island  City,  N.  Y. 

Metal  and  Molded  Caps  and  Sealing  Machines  for  Glass 
Containers  .  110 

ASSOCIATED  SEED  GROWERS,  INC., 

New  Haven,  Conn. 

Canners’  Seeds.  This  big  company  studies  the  interests  of 
the  canner  and  as  a  result  offers  seeds  that  you  can  depend 
upon,  and  they  have  the  capacity  to  insure  every  care  of 


your  wants  .  114 

AULT  &  WIBORG,  New  York,  City., 

Long  famous  ink-makers,  for  marking,  etc . 10214 

CALVERT  LITHOGRAPHING  CO.,  Detroit,  Mich. 

Famous  lithographers  of  canners’  fine  labels,  back  in  the  Big 
Show  after  some  years’  absence .  121 


CONTINENTAL  CAN  COMPANY,  New  York  City. 

Will  maintain  one  of  the  show  places  of  the  Big  Show,  to 
entertain  its  many  friends,  and  to  demonstrate  its  service  on 
cans  and  the  machines  it  supplies.  All  the  popular  repre¬ 
sentatives — the  men  who  you  know — will  be  present,  and  the 
officers  as  well  . .  129 


CANNING  AGE,  New  York  City. 

Trade  Publication;  Monthly .  115 

CAPSTAN  GLASS  CO.,  Connellsville,  Pa. 

Glass  Containers  . 110 

CORNELI  SEED  CO.,  St.  Louis,  Mo. 

Canners’  Seeds  . 10314 

DIAMOND  CRYSTAL  SALT  CO.,  New  York  City. 

Canners’  salt  .  126 

FERRY-MORSE  SEED  CO.,  Detroit,  Mich. 

Canners’  Seeds  .  104 

FOOD  INDUSTRIES,  New  York  City. 

Trade  Publication;  Monthly .  124 

HAZEL-ATLAS  GLASS  CO.,  Wheeling,  W.  Va. 

Glass  Containers  .  103 

THE  HEEKIN  CAN  CO.,  Cincinnati,  Ohio. 

Tin  Cans.  An  independent  house  with  an  immense  capacity 
and  a  reputation  for  service.  They  have  made  cans  for 
years.  Their  popular  representatives  will  welcome  you .  117 

INLAND  CONTAINER  CORP.,  Indianapolis,  Ind. 

Will  exhibit  a  miniature  Revolving  Drum  Testing  Machine, 
specimens  of  the  wood  from  which  Corrugated  Fibre  Boxes 
are  made . 118 

R.  J.  KITTREDGE  &  CO.,  Chicago,  Ill. 

Labels  for  Food  Products.  While  you  are  at  the  Convention 
you  ought  to  look  into  that  better  label — a  more  informa¬ 
tive  label  .  106 
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KICKHEFER  CONTAINER  CO.,  Three  Rivers,  Wis. 
Corrugated  and  fibre  boxes  (containers)  for  canners . 105% 

D.  LANDRETH  SEED  CO.,  Bristol,  Pa. 

Will  exhibit  the  well  known  line  of  canners’  Seeds  which 
they  have  been  furnishing  growers  for  the  past  151  years....  125 

LEHMANN  PRINTING  &  LITHO.  CO., 

San  Francisco,  Calif. 

Here  is  a  new  exhibitor — a  rapidly  coming  to  the  front  label 
supply  house,  producing  fine  work,  and  drawing  orders  from 
all  sections  of  the  country.  They  supply  any  desired  label 
for  any  food  product,  and  the  attractiveness  of  their  booth 


attests  to  their  artistic  ability,  as  you  will  see .  108 

LEONARD  SEED  CO.,  Chicago,  Ill. 

Will  exhibit  choice  Seed  Stocks  of  canners’  varieties  of 
Beans,  Peas  and  Sweet  Com,  and  probably  some  special 
ears  of  Sweet  Corn  and  Hybrid  Corn .  123 


METAL  PACKAGE  CORP.,  Baltimore,  Md. 

Promises  to  have  a  beautiful,  modern  display,  incorporated 
with  which  will  be  what  they  term  some  good  advise  to  the 
canning  industry,  brought  out  in  a  way  they  believe  will  be 
most  attractive  and  interesting.  There  will  be  ample  room 
to  care  for  their  many  friends,  who  will  find  there  S.  S. 
Buschman,  President;  S.  C.  Cooling,  Sales  Manager  Sanitary 
Can  Division;  A.  D.  MacDougall,  Credit  Manager;  Charles 
Fischer  and  Fred  A.  Fischer  of  the  Hamilton,  Ohio,  Plant; 
C.  E.  Atkins,  H.  H.  Atkins,  and  E.  F.  Woelper,  Sales  Repre¬ 
sentatives;  S.  R.  Hiner,  Superintendent  Equipment  Division; 
A.  G.  Hopkins,  Superintendent  Engineering  Dept.,  and  Le- 


Roy  V.  Strasburger,  Director  Research  Dept .  109 

MICHIGAN  LITHOGRAPHING  CO.,  Grand  Rapids,  Mich. 
Labels  for  Food  Products . 103% 

THE  NATIONAL  PROVISIONER,  INC.,  Chicago,  Ill. 

Trade  Publication;  Weekly . 108% 

THE  NIVISON  WEISKOPF  CO.,  Cincinnati,  Ohio. 

Labels  for  Food  Products .  116 

OWENS-ILLINOIS  GLASS  CO.,  Toledo,  Ohio. 

Glass  Containers  .  102 


ROGERS  BROS.  SEED  CO.,  Chicago,  Ill. 

Will  display  samples  of  the  various  varieties  of  Seed  they 
furnish  the  canners.  They  expect  to  move  their  office  to 
their  booth  for  that  week,  and  extend  a  welcome  to  their 


many  friends  .  112 

SALEM  GLASS  WORKS,  Salem,  N.  J. 

One  of  the  oldest  makers  of  glass  in  the  country .  110 


THE  SIMPSON  &  DOELLER  CO.,  Baltimore.  Md. 

Labels  for  Food  Products.  This  house  can  produce  for  you 
the  kind  of  label  that  will  serve  you  best.  They  will  help 
build  the  right  kind,  for  they  are  old  at  the  business.  Their 
modern  plant  can  take  care  of  any  contract,  and  they  are 


an  agreeable  house  . Ill 

SPOKANE  SEED  CO.,  Spokane,  Wash. 

Canners’  Seeds  .  127 

STECHER-TRAUNG  LITHOGRAPHIC  CO., 

Rochester,  N.  Y. 

Labels  for  Food  Products .  128 


UNITED  STATES  PRINTING  &  LITHOGRAPH  CO., 
Cincinnati,  Ohio. 

If  they  do  what  they  are  thinking  of,  may  furnish  a  surprise 
in  the  beauty  of  their  exhibit,  showing  labels  of  all  kinds, 
advertising  matter,  and  folding  boxes.  You  will  find  there 
A.  C.  Saylor,  Western  Sales  Manager;  M.  M.  Payne,  St. 
Louis,  Mo.;  C.  C.  Pollack  and  L.  H.  Hershenzon,  Indianapolis, 

Ind.;  Albert  Weis  and  J.  D.  Eyre,  Baltimore,  Md.,  and  the 
following  members  from  the  Chicago  office:  A.  C.  Osborn, 

Jr.,  W.  P.  Hilton,  N.  A.  Giese,  E.  J.  Gilligan,  A.  C.  Westlund  113 
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WESTERN  CAN  CO.,  San  Francisco,  Calif. 

A  growing  can  company  on  the  Coast . . .  105 

F.  H.  WOODRUFF  &  SONS,  Milford  Conn.;  Toledo,  Ohio. 

A  famous  line  of  canners’  seeds .  107 

S.  D.  WOODRUFF  &  SONS,  Orange,  Conn. 

Canners’  Seeds  .  120 


Foyer  To  Ballroom 

THE  MAX  AMS  MACHINE  CO.,  New  York  City. 


Can  making  and  can  sealing  machinery .  302 

THE  CANNER  PUBLISHING  CO.,  Chicago,  Ill. 

Trade  Publication;  Weekly .  210 


THE  CANNING  TRADE,  Baltimore,  Md. 

Trade  Publication;  Weekly.  Come  in  and  make  yourself  at 
home.  We’re  just  keeping  open  house  for  our  friends. 


Come  in . 206% 

THE  F.  G.  FINDLEY  CO.,  Milwaukee,  Wis. 

Glues  and  Adhesives .  211 

GALLATIN  VALLEY  SEED  CO.,  Bozeman,  Mont. 

Will  display  their  famous  line  of  canners’  pea  and  bean  seed, 
grown  in  the  disease-free  western  country .  206 

MORRISON  BROS.  SEED  CO.,  Spokane,  Wash. 

Canners’  seeds .  203 


PHILLIPS  CAN  CO.,  Cambridge,  Md. 

Tin  Cans.  That’s  their  job  or  business;  but  here  at  the 
Convention  their  booth  is  for  the  comfort  and  convenience 
of  Eastei-n  canners,  especially  ’Shore  canners.  It  has  been 
called  “Tri  State  Headquarters.”  Meet  your  friends  there....  202 

PLANTERS  MFG.  CO.,  Portsmouth,  Va. 

Picking  baskets,  built  especially  for  canners’  purposes,  but 


also  for  shipping  fruits  and  vegetables .  205 

RENCO  PURE  SEED  CO.,  Olivia,  Minn. 

Canners’  Seeds .  207 


WM.  J.  STANCE  CO.,  Chicago,  Ill. 

Will  exhibit  Peppercream,  a  new  improved  pure  pepper 
seasoning,  Dry  Essence  of  Natural  Spices,  Peacock  Brand 
Certified  Colors  for  foods,  Meat  Branding  Inks,  and  a  gen¬ 


eral  line  of  flavoring  specialties .  208 

TYGART  VALLEY  GLASS  CO.,  Washington,  Pa. 

Glass  Containers .  301 


LANSING  B.  WARNER,  INC.,  Chicago,  Ill. 

Will  provide  an  educational  display,  centered  around  a  num¬ 
ber  of  devices  for  fire  prevention  and  protection.  They  are 
returning  a  handsome  dividend  to  all  subscribers.  There 
will  be  present,  Lansing  B.  Warner,  President;  C.  R.  Leland, 
Executive  Vice-President;  John  Eliot  Warner,  Vice-Presi¬ 
dent;  R.  R.  Ludwig,  M.  R.  Feeney,  L.  D.  Carton,  N.  H. 
Tobey,  and  various  field  representatives .  204 

WASHBURN-WILSON  SEED  CO.,  Moscow,  Idaho. 

Will  exhibit  their  new  strains  of  Peas  and  Beans  developed 
especially  for  the  canning  trade.  They  will  have  representa¬ 
tive  type  samples  of  seed,  and  excellent  photographs  of 
plants  and  full  descriptions  of  the  different  strains .  201 
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rarieties 


"  EARLY 
PERFECTAH 


EARLY  PERFECTAH 
Second  Early 


PERFECTAH 


It  fills  a  place  in  the  planting 
schedule,  as  it  is  several  days 
earlier  than  Perfection.  In 
addition  it  is  100%  resistant 
to  wilt. 


Introduced  to  the  canning 
trade  in  1933. 


Book  your  future  require- 
merits  early. 


WASHBURN-WILSON  SEED  CO 
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The  Case  of  Grade  Labeling 

An  address  before  the  Tri-State  Packers^  Meetins,  Philadelphia,  December  11,  1934 

by  F.  Hall  Wrightson,  Easton,  Md. 


The  Canning  Industry’s  outstanding  problem  at 
the  present  time  is  the  labeling  of  its  products. 

I  take  this  statement  from  a  recent  publication  of 
the  National  Canners  Association. 

When  it  is  considered  that  the  Canning  Code  was 
held  up  for  months  by  the  Government  because  it  did 
not  provide  for  informative  labeling,  and  that,  it  was 
finally  signed  only  upon  provision  that  such  labeling 
reforms  should  be  made  at  once,  and  when  it  is  fur¬ 
ther  considered  that  this  demand  is  understood  to 
emanate  not  only  from  consumers  organizations  and 
Government  Officials  but  from  the  President  himself, 
it  can  readily  be  seen  that  the  industry  is  on  the  spot. 

Those  canners  who  in  the  past  have  stood  firmly 
against  any  system  of  informative  labeling  have  of 
necessity  been  driven  from  their  position.  A  rallying 
ground  known  as  Descriptive  Labeling  has  been  se¬ 
lected  and  is  being  strenuously  defended.  I  am  here 
today  to  discuss  with  you  the  problems  involved  in  the 
use  of  such  a  system,  as  compared  to  those  to  be  en¬ 
countered  in  the  use  of  a  grade  system,  and  to  recount 
the  possible  benefits  as  well  as  the  disadvantages  re¬ 
sultant  to  the  canner,  to  the  grocer  and  to  the  house¬ 
wife  from  the  use  of  either. 

Grading  of  canned  foods  was  inaugurated  by  this 
Association  some  years  ago  as  an  experiment.  After 
several  years  of  trial  and  revision  it  was  adopted  by 
many  buying  departments  of  the  Government  and  is 
at  present  in  use  by  them  in  the  purchase  of  much  of 
their  canned  foods  requirements.  It  is  also  used  as  a 
basis  for  determining  the  valuation  of  canned  foods, 
as  collateral,  for  loans  under  the  Warehouse  Act,  which 
loans  amount  to  millions  of  dollars  annually. 

Grade  Labeling,  or  the  display  of  the  grade  on  the 
label,  of  canned  foods  has  for  some  years  been  required 
by  law  in  Canada,  and  letters  from  numerous  Cana¬ 
dian  canners  indicate  that  this  law  is  working  satis¬ 
factorily,  that  it  is  enforced  fairly  and  without  hard¬ 
ship  to  either  canner  or  wholesale  grocer. 

In  its  publication  entitled  “The  Labeling  Question” 
under  date  of  October  22nd,  1934,  the  National  Can¬ 
ners  Association  points  out  six  reasons  why  the  grade 
system  is  not  acceptable.  The  first  five  of  these  rea¬ 
sons  can  be  summed  up  as  follows :  That  any  statement 
of  quality  without  consideration  of  the  factor  of  flavor 
would  not  be  complete,  and  that  flavor  is  an  intangible 
quality  which  cannot  be  measured  and,  therefore,  no 
statement  of  same  can  be  made  nor  can  its  correctness 
be  tested  nor  enforced.  This  statement  sounds  reason¬ 
able  at  first  thought,  but  experience  has  shown  that 
the  determination  of  flavor  is  one  of  the  simplest  of 
the  graders’  problems. 


Grading  canned  foods  does  not  involve  comparisons 
of  flavor  by  the  sense  of  taste. 

The  determination  of  flavor  is  made  by  an  examina¬ 
tion  of  those  factors,  which  taken  as  a  whole,  build 
up  the  flavor  of  the  product. 

Sound,  ripe  tomatoes  properly  prepared  and  canned 
produce  an  ideal  flavor  in  grade  determinations. 

Not  necessarily  because  the  grader  prefers  that 
flavor,  nor  even  that  a  majority  of  consumers  might 
prefer  it,  but  because  it  is  the  flavor  resulting  when 
sound,  ripe  tomatoes  are  properly  prepared  and  can¬ 
ned. 

Sound,  partly  ripe  tomatoes,  properly  prepared  and 
canned,  produce  a  different  flavor  which  is  given  a  low¬ 
er  evaluation  because  the  tomatoes  are  not  fully  ripe. 
As  the  degree  of  maturity  differs  from  the  sound  ripe 
stage  the  evaluation  of  flavor  will  differ  correspond¬ 
ingly.  Too  ripe ;  down  goes  the  flavor ;  too  green,  down 
goes  the  flavor. 

Another  determining  factor  of  flavor  in  canned  to¬ 
matoes,  as  well  as  in  many  other  canned  fruits  and 
vegetables,  is  the  process.  If  the  process  has  been  ex¬ 
cessive  a  break  down  of  the  product  has  occurred. 
This  is  especially  noticeable  in  the  lack  of  whole  toma¬ 
toes  or  large  pieces,  and  by  low  solidity.  Tomatoes 
cooked  down ;  down  goes  the  value  given  to  flavor,  even 
though  the  grader  may  prefer  his  tomatoes  cooked 
down  to  the  soupy  stage. 

Summing  up,  you  don’t  taste  tomatoes  to  find  out  if 
they  are  red.  You  look  at  them.  You  don’t  taste  can¬ 
ned  tomatoes  to  see  what  defects  are  present.  You 
look  at  them. 

You  don’t  taste  canned  tomatoes  to  see  if  they  are 
cooked  to  pieces.  You  look  at  them. 

Having  seen  that  they  are  sound,  and  red,  having 
seen  that  defects  are  absent,  having  seen  that  the  pro¬ 
cess  was  proper,  you  know,  by  having  measured  those 
flavor-building  factors,  that  the  flavor  desired  has  been 
attained — unless  some  foreign  substance  not  discern- 
able  to  the  eye  has  contacted  the  food.  Then,  and  only 
then,  is  the  sense  of  taste  brought  into  use  and  that  for 
the  sole  purpose  of  determining  if  an  accident  of  the 
sort  has  occurred. 

While  flavor  itself  is  imponderable  all  the  factors 
that  build  up  flavor  are  subject  to  objective  determi¬ 
nation  and  hence  there  is  no  occasion  to  measure  flavor. 

The  only  remaining  argument  against  grade  label¬ 
ing,  set  forth  in  the  publication  of  the  National  Can¬ 
ners  Association  referred  to  previously,  is  that  “Qual¬ 
ity  Grade  Labeling  will  require  extension  of  Govern¬ 
ment  Bureaus,  and  further  intrusion  of  Government 
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TOMATO  SEED 

Certified  Marglobe 
Tri-State  Baltimore 


Maryland  Certification  is  complete 
from  seed  to  seed.  It  includes  sel¬ 
ection  of  seed  stock,  supervision  of 
plant  growing,  roguing  of  fields,  sup¬ 
ervision  of  extraction  of  seed  from 
the  tomatoes,  drying  of  seed  re¬ 
cleaning,  bagging,  germination  tests 
and  certification  of  packages. 

Let's  have  your  orders 
Prices  are  right 

TRI-STATE  PACKERS  ASSOCIATION,  INC. 

Easton,  Maryland 
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in  business,  with  added  expense  to  consumer  and  tax¬ 
payer.” 

Let  me  say  that  if  this  statement  is  true  of  Grade 
Labeling  it  is  equally  true  of  Descriptive  Labeling 
which  the  National  Canners  Association  endorses. 

Regardless  of  an  attempt  by  some  to  make  us  believe 
that  the  penalties  applying  to  violators  of  the  Grade 
System  would  be  heavier  than  those  applying  to  the 
Descriptive  System,  let  me  say  that  both  would  be  en¬ 
forced  by  the  same  Pure  Food  Laws,  laws  under  which 
we  have  worked  for  many  years,  which  laws  provide 
for  re-labeling  only,  except  in  the  case  of  flagrant  vio¬ 
lations  which  are  punishable  by  flnes  or  by  confiscation 
of  the  goods. 

Under  either  system  the  canner  would  be  at  liberty 
to  place  his  own  statement  of  grade,  or  his  own  descrip¬ 
tion  of  characteristics,  on  the  label  and  would  violate 
the  act  only  when  that  grade  or  description  was  in¬ 
correct. 

The  functions  of  the  government  bureau  would  be 
to  pass  upon  the  grade  for  the  canner  who  did  not 
want  to  take  this  responsibility  himself.  In  like  man¬ 
ner  it  would  be  needed  just  as  much  under  the  Descrip¬ 
tive  System  by  the  canner  who  was  not  willing  to  take 
the  responsibility  for  his  own  determination  of  the 
degree  of  tenderness,  the  percentage  of  perfection  of 
workmanship  or  of  the  percentage  of  freedom  from 
defects  of  his  product. 

“Descriptive  Labeling  provides  for  printing  on  the 
label  terms  descriptive  of  each  of  the  significant  char¬ 
acteristics  of  the  product.”  For  instance  in  the  label¬ 
ing  of  canned  peas  the  Committee  of  the  National  Can¬ 
ners  Association  recommends  statements  on  the  fol¬ 
lowing  factors : 

1.  — Variety. 

2.  — Sieve  Size. 

3.  — Stage  of  Maturity. 

4.  — Quality  of  Workmanship. 

5.  — Amount  of  sugar  added. 

6.  — Amount  of  salt  added. 

In  the  labeling  of  canned  corn  there  would  be  state¬ 
ments  of 

1.  — Variety. 

2.  — Type  (whether  Cream  Style  or 

Whole  Grain). 

3.  — Stage  of  Maturity. 

4.  — Consistency. 

As  a  canner  of  choice  narrow  grain  corn  I  am  inter¬ 
ested  in  knowing  my  label  requirements,  should  this 
plan  become  a  law.  My  labels  will  show  the  variety  is 
Narrow  Grain  Evergreen,  and  the  type  Cream  Style. 
Although  it  is  my  endeavor  to  pack  all  of  my  corn  from 
very  tender  stock,  weather  conditions  and  other  causes 
sometimes  force  me  to  use  more  mature  corn  which  we 
pack  and  sell  as  Standard.  It  will,  therefore,  be  neces¬ 
sary  to  have  two  lots  of  labels,  one  for  tender  and  one 
for  more  mature  corn.  As  the  quality  of  workmanship 
varies  greatly  with  the  weather  and  insect-conditions 
affecting  the  corn,  it  will  be  necessary  for  me  to  have 
labels  showing  all  of  these  classes  of  workmanship  for 
both  my  tender  and  my  mature  corn.  Thus  far  I  have 
six  sets  of  labels. 


Regardless  of  my  twenty-five  years  of  packing  corn, 
it  still  happens  occasionally  that  soil  conditions,  and 
varying  starch  content,  cause  me  to  err  in  my  judg¬ 
ment  in  the  proper  amount  of  syrup  to  add  to  the  corn. 
Thus,  no  matter  how  careful  I  am,  certain  parts  of  my 
pack  will  have  to  be  kept  separate  and  sold  separately, 
because  it  is  too  thick  or  too  thin.  Therefore,  each  of 
my  six  lots  of  labels  mentioned  above  will  have  to  be 
sub-divided  into  thick,  medium  and  thin  consistency, 
making  a  total  of  eighteen  sets  of  labels  for  my  corn. 

If  I  vary  the  sugar  content  of  my  corn,  other  divisions 
must  be  made  which  will  double  or  triple  the  eighteen 
sets  named  above. 

The  question  of  being  able  to  use  the  same  descrip¬ 
tive  label  all  the  way  through  on  one  car  of  goods  is 
quite  a  problem  to  consider.  You  are,  I  believe,  all 
familiar  with  the  fact  that  the  Grade  System  provides 
a  definite  numerical  valuation  for  each  of  the  charac¬ 
teristics  of  the  article  in  question,  accordingly  as  these 
characteristics  approach  perfection.  The  slight  varia¬ 
tions  in  one  characteristic  will  often  be  counter-bal¬ 
anced  by  slight  variations  in  some  other  characteristic. 
By  reason  of  this,  samples  varying  slightly,  drawn 
from  various  parts  of  the  lot,  will  often  fall  within  the 
same  class  and  be  eligible  for  the  same  grade  label; 
whereas  their  slight  differences  in  individual  charac¬ 
teristics  would  make  necessary  several  different  sets 
of  descriptive  labels  in  the  same  carload  shipment. 

Let  us  visualize  this  point  from  another  angle.  Giv¬ 
en  a  certain  block  of  goods  in  your  warehouse,  under 
the  Grade  System,  those  goods  if  good  enough  to  meet 
the  Mapes  law  requirements  must  fall  within  three 
classes : 

Fancy 

Choice 

Standard 

While  under  the  Descriptive  System  144  possible  and 
about  36  probable  combinations  of  statements  might 
apply.  Under  which  system  would  it  be  easier  to  select 
one  label  that  would  be  applicable  to  the  entire  carload, 
the  three  label  grade  system  or  the  36  label  descrip¬ 
tive  system? 

Just  how  is  the  wholesale  grocer  who  sells  under  his 
own  label  going  to  work  out  this  puzzle?  It  will  also 
be  necessary  for  him  to  carry  labels  of  his  brand  con¬ 
taining  the  various  different  descriptive  terms,  for 
while  under  the  grade  system  it  is  comparatively  easy 
for  him  to  purchase  goods  which  will  fall  within  the 
grade  which  is  stated  on  the  label,  it  will  be  practically 
impossible  for  him  to  purchase  for  his  label  goods 
which  have  no  variation  in  any  characteristic  so  that 
the  entire  lot  would  agree  with  the  one  label  descrip¬ 
tion. 

Grades  (Standard,  Choice  and  Fancy)  have  been  the 
yard-stick  by  which  the  trade  measures  quality  in  mak¬ 
ing  sales.  Just  how  will  trading  be  handled  under  the 
proposed  Descriptive  System?  Which  of  the  dozens 
of  descriptions  will  the  wholesaler  expect  to  get  when 
delivery  is  made,  and  how  will  the  canners  be  able  to 
meet  that  expectation? 

In  a  recent  nation-wide  radio  speech  Mr .  H.  W. 
Phelps,  President  of  the  American  Can  Company,  told 
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. .  division  of  ike  . . 

PHILLIPS  PACKIIMG  COIHPAI^Y,  Inc. 

'T^acLen  of  Pltillips  Delicious  Qualilif  Canned  ^Joo()s 

C;^MBRIDGE  •  IVIARYLAI\D.  L.S.A. 


The  MORRAL  DOUBLE 
Corn  Husking  Machine 

WITH  ALL  STEEL  HUSKING  ROLLS 

The  Fastest  and  Best  Hiisker  in  use.  Guaranteed  to 
do  good  ic’ork  when  operated  at  a  speed  of  180  ears  per 
minute. 


Manufacturers  of 
Corn  Husking  Machines, 
Corn  Cutting  Machines, 
For  Cream  Style  Corn, 
Whole  Grain  Corn  Cutters, 
Lnbeling  Machines, 

And  other  Machinery. 


We  will  have  our  line  of  machines  on  exhibition  at  Booth  No.  13  at 
the  National  Canners’  Convention  at  Chicago,  January  14th  to  18th 
and  we  will  be  pleased  to  see  you  at  that  time.  We  have  a  new  Corn 
Cutter  we  would  like  to  show  you. 

MORRAL  BROTHERS 

MORRAL,  OHIO 


Brown  Boggs  Foundry  & 
Machine  Co.,  Ltd. 
Hamilton.  Ont.,  Canada 
Sole  Agents  for  Canada 


Patented 


STOOPS  PACKING  COMPANY 
Van  Wert,  Ohio 

Morral  Brothers  Oct.  19,  1934 

Morral,  Ohio 
Gentlemen  : 

After  having  completed  our  Corn  pack  this  season,  we  would  like 
to  let  you  know  we  were  very  well  satisfied  with  your  Double  Motor 
Driven  Husking  Machines. 

We  think  your  all-steel  rolls,  on  your  husking  machines,  are  far 
superior  to  rubber  rolls  for  husking  and  up  keep,  as  our  rolls  are  as 
good  at  the  end  of  our  pack  as  they  were  before  starting. 

We  are  also  well  pleased  with  your  Cutters,  which  gave  us  very 
satisfactory  service. 

We  were  exceptionally  satisfied  with  the  results  of  your  new  Corn 
Cutter  with  the  Rotary  Scraping  Device,  as  this  Cutter  will  save 
many  cases  of  Corn  that  would  otherwise  be  left  on  the  cob  with 
other  types  of  scraping  methods. 

After  a  thorough  experience  with  your  Cutters  and  Huskers,  we 
find  your  machines  to  have  extra  capacity,  take  up  no  more  space, 
and  do  the  work  completely. 

Any  time  you  desire  to  have  anyone  visit  our  plant  and  inspect  the 
machines,  we  shall  be  glad  to  permit  same. 

Very  truly  yours,  THE  STOOPS  PACKING  COMPANY 
By  James  Stoops 
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the  people  of  the  country  that  the  canners  opposed  the 
Grade  System  and  favored  this  Descriptive  System 
which  I  have  been  discussing.  I  believe  Mr.  Phelps 
made  this  statement  in  good  faith,  but  I  feel  sure  that 
he  would  be  greatly  surprised  if  he  knew  the  tremen¬ 
dous  number  of  canners,  many  like  ourselves,  who  have 
been  his  customers  over  long  periods  of  years,  who  hold 
views  directly  opposite  to  those  which  he  has  credited 
to  them. 

Mr.  Phelps  cites  the  theoretical  case  of  a  canner  of 
a  fancy  article  which  retails  for  16  cents  losing  out  to 
the  canner  of  another  fancy  article  which  retails  for 
14  cents,  the  14  cent  can  being  made  possible  by  skimp¬ 
ing  and  poor  workmanship  on  the  part  of  the  second 
canner.  I  do  not  need  to  tell  you  that  in  order  to  make 
a  can  rate  “Fancy”  there  is  no  room  for  skimping. 
The  few  points  provided  between  the  high  and  the  low 
in  any  one  grade  are  all  needed  for  the  slight  variations 
in  quality  which  unavoidably  occur.  Although  my  aim 
is  to  pack  in  the  upper  half  of  the  Choice  Grade  I  find 
that  I  don’t  have  to  resort  to  skimping  to  get  in  the 
lower  half.  In  fact  I  find  it  necessary  to  do  my  best 
at  all  times  in  order  to  consistently  stay  within  bounds. 

As  a  matter  of  fact  it  is  not  the  14  cent  man  who 
bothers  me  so  much  as  the  man  who  packs  a  ten  cent 
article  and  who  sells  it  for  ten  cents,  or  maybe  14  if 
he  can  ballyhoo  it  enough,  to  a  public  who  has  no  way 
of  knowing  that  instead  of  a  six  or  eight  point  differ¬ 
ence,  there  is  a  thirty  point  difference  between  the 
two  cans. 

Let  us  now  look  at  this  from  the  consumer’s  stand¬ 
point,  for  we  must  admit  that  the  label  is  not  intended 
for  the  canners’  use  alone  as  we  sometimes  assume,  but 
that  it  is  provided  by  law  so  that  the  consumer  may  be 
enlightened  as  to  what  is  within  the  can. 

Suppose  your  housewife  purchases  by  phone  as  so 
many  now  do.  What  will  be  her  chances  of  telling  the 
grocer  what  she  wants,  or  of  the  grocer  going  to  the 
shelf  and  reading  off  to  her  the  various  descriptions  on 
each  of  the  lots  of  corn  that  he  has  on  hand  ?  Suppose 
that  she  goes  to  the  store  to  make  her  purchases  will 
it  be  likely  that  the  clerk  will  take  the  time  to  hand  all 
of  these  down  for  her  study? 

Now  let  us  suppose  that  he  does.  With  a  number  of 
descriptions  printed  on  the  labels  of  each  can,  and  with 
numerous  cans  to  select  from,  isn’t  it  likely  that  the 
one  item  in  these  descriptions  which  is  most  vital  may 
be  so  surrounded  by  other  items,  and  so  buried  in  the 
wealth  of  information  which  confronts  her,  that  she 
does  not  notice  the  very  item  which  may  mean  the  dif¬ 
ference  between  fancy  and  sub-standard?  Confusion 
is  the  result.  Confusion  so  great  as  to  render  the  sys¬ 
tem  useless  and  while  many  who  favor  descriptive  lab¬ 
eling  have  honestly  felf  that  this  is  the  way  to  furnish 
the  most  complete  information  to  the  housewife,  it  is 
very  significant  to  me  that  those  who  have  previously 
been  the  outstanding  opponents  of  any  kind  of  infor¬ 
mative  labeling  are  now  the  ones  who  are  so  strenu¬ 
ously  advocating  this  confusing  system. 

What  can  we  expect  from  such  a  set  up  but  to  cause 
the  consumer  to  fall  back  upon  present  methods  and 
to  buy  by  brand  upon  the  strength  of  advertising.  In 


other  words,  the  business  will  often  go  to  the  clever 
advertiser  and  not  necessarily  to  the  producer  of  the 
best  article.  As  usual  the  purchaser  is  the  “goat,’*  for 
we  all  know  that  oft-times  the  poorest  product  is  sold 
by  a  ballyhooed  appeal  of  quantity.  When  such  sales 
are  made  the  purchaser,  having  been  given  to  under¬ 
stand  that  she  has  purchased  the  best,  simply  decides 
that  the  best  is  not  good  enough,  so  why  continue  to 
purchase  canned  foods  at  all,  just  buy  fresh  vegetables 
in  the  future.  This  is  happening  right  along  and  the 
canners  of  really  good  quality,  and  the  wholesale  gro¬ 
cer  who  has  real  quality  under  his  label,  joins  with 
Mrs.  Purchaser  in  being  the  goat. 

How  much  better  business  on  the  part  of  the  canner 
and  of  the  wholesale  grocer  who  take  pride  in  the  qual¬ 
ity  of  their  product,  and  how  much  fairer  to  and  sim- 
plier  for  the  consumer  who  is  paying  the  bill,  if  a 
simple  statement  of  grade  that  can  readily  be  seen  is 
on  the  label? 

*  I  do  not  favor  the  use  of  the  letters  A,  B  and  C  in 
the  Grade  System ;  the  psychology  is  bad.  The  Ameri¬ 
can  people  just  don’t  like  any  letters  or  numbers  but 
the  A  No.  1.  It  will  be  far  wiser  for  us  to  stick  to 
our  old  well  known  grades  of  Fancy,  Choice  and  Stan¬ 
dard. 

In  making  any  real  advance  such  as  we  propose  there 
will  be  difficulties,  and  many  points  will  have  to  be 
solved  as  time  goes  on,  but  I  feel  confident  that  they 
are  possible  of  solution,  if  we  are  truly  desirous  in  try¬ 
ing  to  reach  one.  Of  one  thing  there  is  no  question 
in  my  mind,  the  Descriptive  System  would  be  unwork¬ 
able  from  the  canner’s  standpoint,  and  would  conceal 
the  quality  of  the  product,  to  the  same  extent  that  it  is 
at  present  concealed.  So  let  us  make  up  our  minds  to 
give  the  consumer  a  break,  to  give  grade  labeling  a 
chance,  and  in  the  giving,  as  is  so  often  the  case,  I  pre¬ 
dict  that  we,  the  canners,  will  be  the  ones  to  receive 
the  greatest  benefits. 

*  4:  i|E 

IN  presenting  “the  other  side”  of  the  story,  as  this 
intention  is,  so  that  all  interested  may  have  in  front 
of  them  evidence  on  which  to  base  action,  a  few 
expressions  by  mail  may  prove  interesting  and  helpful. 
Here  are  just  two: 

NORTH  DAKOTA  REGULATORY  DEPARTMENT, 
Sidney  A.  Papke,  Director. 

Culver  S.  Ladd,  State  Food  Commissioner  and  Chemist. 
Bismark,  N.  D. 

December  8th,  1934. 

Arthur  1.  Judge,  Editor, 

Dear  Sir : 

I  am  taking  this  means  of  expressing  my  ap¬ 
preciation  of  your  valuable  magazine.  The  Can¬ 
ning  Trade.  I  wish  more  especially  to  commend 
the  fair  and  farsighted  manner  in  which  you  have 
been  handling  the  canned  goods  label  controversy. 
Yours  very  truly. 

North  Dakota  Regulatory  Dept., 

C.  S.  Ladd,  F.  Com.  ^nd  Chemist. 
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A  ** Nation-Wide^*  Service 


TRADE  MARK  BUREAU 

A  million  brand  names,  registered  and 
unregistered,  are  on  file  in  the  "U  S" 
Trade  Mark  Bureau  at  Cincinnati.  This 
Bureau  is  constantly  consulted  by 
large  corporations,  by  patent  attor¬ 
neys,  and  by  “U  S”  customers,  who 
inquire  as  to  availability  of  bade 
marics  and  receive  suggestions  for  new 
brand  names. 


YOU  CAN  RELY 
ON  “US”. . . 


Today,  as  sometimes  in  the  past,  the  Canning  Industry 
faces  confused  and  complicated  problems.  Today  as  always 
in  the  past,  you  can  rely  on  “U  S”  for  help. 

As  to  what  lies  ahead,  one  man’s  guess  is  as  good  as 
another’s.  But  no  matter  what  happens,  there  are  certain 
service  facilities  that  you  will  always  need  in  connection 
with  your  labels — and  “U  S”  places  these  services  at  your 
disposal: 

TRADE  MARK  BUREAU:  Prompt  and  accurate 
replies  as  to  availabiKty  of  Brand  Names,  whether 
registered  at  Washington  or  not. 

GUIDANCE  AS  TO  REGULATIONS:  No  one  can 
predict,  now,  what  is  coming;  but  as  in  the  past  “U  S” 
lias  always  helped  and  guided  its  customers,  so  in  the 
future  those  customers  can  count  on  “U  S”  for  the 
same  help. 

LABEL  DESIGNING:  Our  artists,  familiar  with  the 
field  and  skilled  in  creating  distinctive  designs,  can 
develop  entirely  new  labels  for  you  or  adapt  your 
present  labels  to  new  conditions. 

There  is  a  “U  S”  office  near  you,  and  a  “U  S”  man  is  at 
your  command.  Back  of  him  is  a  teamed  organization 
which  is  amply  capable  of  giving  you  the  kind  of  service  you 
need,  no  matter  how  complicated  the  problems  are. 

Visit  in  Booth  No,  113  at  the  Convention 


ADVISORY  SERVICE 

"U  S'*  keeps  a  Ale  of  existing  Gov¬ 
ernment  Reguiations  for  your  guid¬ 
ance.  As  new  reguiations  are  adopted, 
they  are  added  to  this  Rie.  For  yean 
"U  S'*  customen  have  had  the  beneRt 
of  this  advisory  service. 


LABEL  DESIGNING 

Not  one — but  a  score  of  artisb  are  at 
the  service  of  the  “U  S”  customer. 
These  “U  S'*  artisb  can  design  labeis 
to  meet  new  conditions,  and  retain — 
or  improve — the  beauty  and  identity 
of  present  designs. 


BOSTON 

CLEVELAND 

DETROIT 

INDIANAPOLIS 


KANSAS  CITY 
MINNEAPOLIS 
PHILADELPHIA 


PITTSBURGH 
SAN  FRANCISCO 
SEAHLE 
ST.  LOUIS 


UNITED  STATES  PRINTING  &  LITHOGRAPH  CO. 


CINCINNATI,  303  Beech  St. 

NEW  YORK,  52-C  E.  19*  St 


CHICAGO,  205-C  W.  Wacicer  Drive 
BALTIMORE,  403  Cross  St 
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THE  C.  &  B.  CANNING  COMPANY 
Eastern  Shore  Canned  Vegetables, 

Snow  Hill,  Md. 

December  20th,  1934. 

Dear  Mr,  Judge: 

I  have  followed  with  interest  your  various  sug¬ 
gestions  and  ideas  on  informative  labeling.  More 
power  to  you.  We  think  the  suggested  label  of  the 
National  Printing  Company  was  very  good,  and  is 
along  the  right  track.  We  would  add  to  that  the 
contents  of  the  can  in  cups.  We  think  Standard, 
Extra  Standard  and  Fancy,  together  with  real  in¬ 
formation  would  help  very  much,  as  the  word 
Choice  is  very  misleading  to  many  people. 

In  your  December  17th.  issue,  your  suggestions 
in  reference  to  the  packer’s  name  on  each  can  is 
hitting  the  real  spot  for  the  quality  packer;  only 
let  us  suggest  that  the  mark  or  name  be  put  on  the 
can  cover  the  same  as  the  present  code  marks  are. 

The  Can  Companies  could  add  this  to  their  present 
markers  without  much  trouble,  and  the  packer 
would  be  sure  it  was  there. 

Wishing  you  the  compliments  of  the  season,  we 
are 

The  C.  &  B.  Canning  Co., 

By  Ralph  S.  Brown. 

jft  jn 

Westminster,  Md.,  December  20,  1934. 

My  dear  Sir: 

There  seems  to  be  a  lot  of  time  wasted  trying  to  determine 
the  way  to  distinguish  the  various  grades  of  Canned  Foods  so 
that  the  housewife  will  know  the  difference,  and  there  is  cer¬ 
tainly  not  much  being  accomplished.  It  certainly  must  be  amus¬ 
ing  to  all  the  buyers  of  Canned  Foods  the  w'ay  the  canners  are 
trying  to  keep  them  in  the  dark  as  to  what  is  in  the  can.  But 
it  is  very  detrimental  to  the  industry. 

What  objections  would  there  be  to  the  Labels  reading  as 
follows : 

FIRST  GRADE  or  FANCY 

SECOND  GRADE  cr  CHOICE  (or  EX.  STANDARD) 
THIRD  GRADE  or  STANDARD 
(Sub-Standard  as  it  now  is) 

Every  housewife  knows  that  the  First  Grade  of  anything  is 
the  best.  There  may  be  a  lot  of  objections  to  this  on  the  part 
of  some  canners,  as  it  may  injure  the  sale  of  Standards  until 
the  housewife  learns  the  difference.  Yet  at  the  same  time  it 
would  certainly  increase  the  demand  for  First  Grade  products, 
and  also  increase  the  number  of  pleased  customers  of  Canned 
Foods.  After  they  have  once  received  such  a  good  quality  quite 
a  lot  of  them  would  not  go  back  to  a  Second  cr  Third  Grade 
article;  but  would  use  moi’e  Canned  Foods  than  ever  before,  due 
to  the  fact  that  the  can  of  First  Grade  was  so  much  more  satis¬ 
factory  than  the  can  of  Standards  which  she  formally  pur¬ 
chased.  And  what  more  has  the  industry  been  clamoring  about 
for  years  than  to  increase  the  demand  for  better  goods? 

This  is  just  my  version.  There  may  be  a  lot  of  serious 
objections;  but  I  cannot  see  in  what  way. 

Very  truly  yours, 

M.  V.  BANKERT. 

Picton,  Ontario,  December  11,  1934. 

The  Canning  Trade, 

Baltimore,  Md. 

Dear  Sirs: 

We  noticed  an  article  in  last  week’s  issue  of  The  Canning 
Trade  in  connection  with  the  question  of  how  labels  should  be 
printed,  and  we  are  giving  you  our  opinion. 


For  all  canned  goods  we  think  labels  should  be  Fancy  Qual¬ 
ity,  First  Quality  and  Second  Quality.  This  grading  would  be 
more  easily  distinguished  by  the  consumer  of  canned  goods.  We 
in  Canada  have  Fancy  Quality,  Choice  Quality  and  Standard 
Quality,  but  there  are  so  many  consumers  who  do  not  know 
the  difference  between  choice  and  standard.  We  think  the  word 
“standard”  to  many  people  really  means  a  standard  make  of 
goods.  This  grading  could  be  used  on  peas,  corn  and  tomatoes 
and  for  the  different  sizes  of  peas. 

There  would  be  many  consumers  who  would  hesitate  to  take 
second  quality  at  one  cent  per  can  less.  We  cannot  get  more 
than  five  cents  per  dozen  more  for  choice  than  for  standard. 

This  is  a  suggestion  of  ours — kindly  let  us  know  what  your 
idea  is.  Yours  truly, 

WAUPOOS  CANNING  CO.,  LTD. 

A  NEW  PRESIDENT  AT  THE  TERMINAL  WARE- 
_HOUSE  COMPANY,  BALTIMORE 

R.  LUDLOW  H.  BALDWIN,  former  manager 
of  the  Terminal  Warehouse  Company,  Balti¬ 
more,  Md.,  was  recently  elected  president  of 
the  company,  effective  January  1st,  1935. 

While  Mr.  Baldwin,  who  is  not  yet  thirty  years  of 
age,  has  only  been  connected  with  the  Warehouse 
Company  for  less  than  two  years,  he  has  made  hosts 
of  friends  in  the  canning  industry  and  among  the 
brokers  and  grocery  trade  generally. 

Mr.  Baldwin  succeeds  Mr.  Samuel  M.  Lippincott 
who  is  retiring  after  forty-one  years  of  service,  hav¬ 
ing  been  with  the  company  since  its  incorporation  in 
1893. 

Mr.  James  F.  Laughlin,  also  favorably  known  to 
canners,  succeeds  Mr.  Baldwin  as  manager. 

j*  j* 

LOWERED  SAUER  KRAUT  SUPPLY 

A  MERIC  AN  sauer  kraut  eaters  will  have  to  do 
with  a  little  less  of  this  economical  health  food 
/  \  than  they  are  accustomed  to  this  season,  should 

past  record  of  consumption  be  maintained,  Roy  Irons, 
Secretary  of  the  National  Kraut  Packers  Association, 
revealed  today  when  he  made  public  the  total  pack 
of  sauer  kraut  for  1934. 

Production  will  total  approximately  508,000  casks 
of  45  gallons  each,  or  somewhat  less  than  one  and 
one-half  pounds  per  person.  Figuring  eight  pounds 
to  the  gallon,  production  will  be  178,000,000  pounds. 

The  average  annual  consumption  of  kraut  in  the 
United  States  is  525,000  casks  or  189,000,000  pounds. 

The  combination  of  a  light  carry-over  from  last 
year  plus  the  light  pack  of  other  vegetables  caused 
by  last  summer’s  drought  is  responsible  for  the  pres¬ 
ent  situation,  Mr.  Irons  declared. 

Since  the  consuming  public  of  America  have 
learned  through  noted  physicians  and  scientists  that 
kraut  contains  lactic  acid  which  stimulates  the  colon 
to  normal  action,  preventing  chronic  constipation  and 
the  growth  of  undesirable  germs  in  the  intestinal 
tract,  which  destroy  health,  the  United  States  has 
taken  its  place  as  one  of  the  leading  kraut  eating 
countries  of  the  world,  Mr.  Irons  stated.  It  now 
leads  all  countries  except  Germany  in  per  capita 
consumption  and  the  gap  is  rapidly  narrowing,  he 
said. 
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The  Kiefer  Vari-Visco 
Filling  Machine 


The  Kiefer  "Air-Line" 
Jar  Cleaner 


The  Kiefer  Rotary 
Vaccum  Catsup  Filler 
and  Automatic 
Bottle  Sterilizer. 


N^OUTL  find  us  in 
^  booth  No.  39  as 
usual  at  the  Canners 
Convention  in  Chicago 
and  our  representatives 
are  looking  forward  to 
seeing  you. 

They  want  to  show  you 
some  new  machines  and 
it  will  be  well  worth 
your  time  to  investigate: 


The  Kiefer  Vari-Visco  Filling 
Machine  with  full  automatic 
feed  and  discharge — the  new¬ 
est  development  and  outstand¬ 
ing  machine  of  all  times  for 
filling  mustard,  mayonnaise, 
jelly,  apple  butter,  lard  and 
similar  products. 


The  Kiefer  “Air-Line”  Jar  Cleaner  that  cleans 
jars  by  compressed  air. 

High  speed,  thorough,  dependable. 

Then,  of  course,  that  equipment  which  becomes 
more  popular  every  year  -  the  Kiefer  Rotary 
Vacuum  Catsup  Filler  and  Automatic  Bottle 
Sterilizer. 


I^OME  in  and  see  these 
machines  and  talk  to  us 
about  any  problem  you 
may  have  in  the  fill  ing  and 
packaging  of  a  liquid  or 
semifluid  product. 


Remember  the  dates — 

JANUARY  14  to  18 


THE  KARL  KIEFER  MACHINE  CO.,  Cincinnati,  o. 
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THE  INDUSTRY  STUDYING  ITS  LABELS 
What  Some  Canners  Think 

IT  seems  very  certain  that  the  question  of  Informa¬ 
tive  Labeling  will  occupy  the  entire  time  and  atten¬ 
tion  of  the  Chicago  Convention,  exactly  as  Market¬ 
ing  Agreements  did  last  year.  But,  unlike  last  Con¬ 
vention,  it  is  to  be  hoped  that  something  definite,  de¬ 
cisive  and  completely  suitable  will  come  out  of  this 
one. 

Every  canner  in  the  industry  is  thinking  seriously 
on  this  question,  because  everyone  must  now  see  that 
the  demand  must  be  answered ;  but  it  is  the  part  of  i, 
wisdom  for  the  industry  to  dictate  the  form  of  and 
the  manner  in  which  the  answer  will  be  given  to  the,, 
consuming  public.  So  if  you  are  going  to  the  Con¬ 
vention,  give  this  matter  a  lot  of  study  and  thought, 
and  be  prepared  to  take  part  in  the  deliberations,  and 
to  see  that  they  are  carried  out  for  the  best  interests 
of  the  whole  industry,  and  as  you  believe  they 
should  be. 

In  order  to  help  in  this  study,  that  every  canner 
may  know  what  it  is  all  about,  we  have  conducted 
during  recent  months  a  series  of  discussions  cover¬ 
ing  many  features,  and  we  hope  that  you  have  been 
following  them.  In  this  light  we  are  assembling 
herewith  a  number  of  the  most  recent  opinions  of  the 
industry  as  a  help  in  your  study. 

You  have  read  that  various  associations  have  en¬ 
dorsed,  more  or  less  enthusiastically.  Descriptive  lab¬ 
eling.  Some  others  have  hesitated  to  vote,  because 
they  did  not  feel  ready  in  their  own  minds  to  make 
a  decision,  and  that  is  very  much  the  condition  of  the 
entire  industry.  We  have  published  samples  of  labels 
designed  by  label  printers,  giving  their  ideas  of  how 
to  answer  with  an  Informative  label.  Here  are  some 
more  opinions. 

William  F.  Christel,  of  the  Valders  (Wis.)  Canning 
Company,  on  December  11th,  expressed  an  idea  now 
submitted  by  the  Wisconsin  Canners  Association  to 
its  members.  In  a  letter  to  us  he  wrote : 

“From  my  thirty-four  years  of  experience  in 
the  canning  business,  I  feel  that  this  matter  of 
Informative  labeling  is«  one  of  the  most  perplex¬ 
ing  and,  therefore,  one  of  the  most  difficult  to 
solve  in  a  simple  and  equitable  way,  and  without 
creating  hardship  or  injustice  to  anyone.  Yet,  it 
appears  we  have  arrived  at  a  point  where  some¬ 
thing  must  be  done,  so  I  am  submitting  herewith 
a  label  patched  up  with  the  additional  informa¬ 
tion  which  naturally  would  have  to  be  reduced  to 
small  print  in  order  to  get  it  in  the  space  that  is 
available.” 

The  label  submitted  has  a  panel,  on  the  left,  read¬ 
ing  as  follows : 


oi  Labelins 


“GRADE  DEFINITIONS 

FANCY  QUALITY :  Are  Peas  scoring  90  points  or  over. 
Are  prepared  from  fresh,  succulent,  tender  stock,  of  good 
flavor,  highly  uniform  as  to  size  and  color  (except  when  un¬ 
graded)  highly  clear  liquor,  and  freedom  from  other  defects, 
such  as  splits,  skims  or  foreign  matter. 

CHOICE  OR  MEDIUM  QUALITY :  Are  Peas  scoring  from 
75  points  to  89  points.  Are  lacking  somewhat  in  any  or  all 
of  the  requirements  of  Fancy  grade.  They  are  better,  how¬ 
ever,  than  those  described  in  the  next  lower  classification 
known  as  Standard  grade. 

STANDARD  QUALITY :  Are  Peas  scoring  above  70  points 
and  below  75  points.  The  Peas  may  be  firm,  but  not  de¬ 
cidedly  hard,  shall  have  the  natural  fresh  green  Pea  flavor. 
Shall  be  fairly  uniform  as  to  color  and  reasonably  free  from 
other  defects.  The  liquor  may  be  roily,  but  not  thick. 

SUB-STANDARD  QUALITY:  Are  Peas  scoring  below  60 
points,  Peas  that  will  not  measure  up  to  the  requirements 
of  Standard  quality.  Are  wholesome  food,  however,  and 
suitable  principally  for  soup  purposes. 

Only  pure  water,  sugar,  and  salt  are  added  to  green  Peas 
in  all  grades.” 

On  the  right  of  the  label  another  small  panel 
reading: 

“This  can  contains - quality  as  defined  elsewhere 

on  this  label. 

Note. — If  the  word  “Plus”  is  imprinted  following  the 
grade  designation  above,  it  means  that  the  contents  of  the 
can  are  better  than  average  for  that  particular  grade.” 

Mr.  Christel  continues: 

“It  will  be  noted  that  this  refers  only  to  four  classifica¬ 
tions  of  quality  grading,  while  it  is  a  well  known  fact  that 
there  is  a  wide  spread,  or  difference,  within  each  classifica¬ 
tion  and  which  repi’esents  a  differential  in  value  of  at  least 
ten  cents  per  dozen  or  more,  all  within  one  and  the  same 
grade  classification.  For  instance,  Standard  grade,  as  we 
now  understand  it,  consists  of  Peas  scoring  above  60  points 
and  below  75  points;  Extra  Standard  or  Choice  quality 
scores  75  points  to  89  points,  and  so  on.  Therefore,  if  the 
canner  is  to  get  full  benefit,  and  the  consumer  is  to  have 
full  knowledge  and  information  as  to  the  contents  of  the 
can,  it  will  be  necessary  to  further  identify  the  contents  in 
some  manner  more  specifically  than  just  the  regular  grade 
classification,  and  this  is  where  the  great  difficulty  comes  in. 
The  canner  who  puts  up  QUALITY  PLUS,  must  not  be  pen¬ 
alized  and  put  into  the  same  price  class  as  the  canner  who 
puts  up  QUALITY  MINUS.  Therefore,  it  will  be  abso¬ 
lutely  necessary  to  designate  in  this  particular  space,  when¬ 
ever  the  goods  are  BETTER  THAN  AVERAGE  for  the 
particular  classification,  in  some  understandable  way  to  the 
con.sumer  by  imprinting  “PLUS”  or  “EXCELLENT,”  or 
some  similar  phrase  after  the  general  grade  designation, 
which  should  appear  in  large  type,  for  instance,  such  as 
“STANDARD  PLUS,”  and  so  on  for  all  grades. 

This  will,  of  course,  necessitate  the  carrying  of  a  larger 
variety  of  labels  than  has  been  necessary  under  the  present 
system.  Yet,  I  feel  it  will  be  less  complicated  and  more 
understandable  than  the  plan  that  was  submitted  by  the 
Label  Committee  and  which  they  call  Descriptive  labeling. 
It  would  overcome  the  objections  which  they  advanced  say¬ 
ing  that  it  would  be  an  incentive  to  impair  quality  down  to  a 
certain  point.  It  would  seem  this  plan  would  also  eliminate 
the  objection  brought  out  by  those  canners  and  others  who 
have  spent  a  great  deal  of  money  to  advertise  and  establish 
their  particular  private  brands.” 


PULPERS  •  FINISHERS  •  COOKING  COILS  •  JUICE  EXTRACTORS  •  CHILI  SAUCE  MACHIHES 

Cooking  Tanks  in  Stainiess  Stool  •  Jnico  Heating  Units  •  Jnice  Strainers  •  Slush  Pnnips  •  Brine  Pumps  •  Steam  Traps  g 
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PPER  KETTLES  •  TAHKS  •  FILLERS  •  TOMATO  WASHERS 

^umpkin  Wilting  System  •  Fire-Pots  *  Differential  Drainage  and  Boiler  Return  System 


KOOK-MORE  KOILS 

Fastest,  safest,  most  efficient  cooking 
coils  . .  .  win  in  every  test . . .  proved 
daily  in  hundreds  of  canning  plants. 
In  copper,  nickel  or  stainless  steel. 
Also  standard  type  coils,  if  you  want 
a  lower  price  and  will  be  satisfied 
with  ordinary  production.  And  there 
are  pre-heating  coils  and  steam 
crosses. 


INDIANA  PULPERS 

No  equal  for  capacity,  quality,  effi¬ 
ciency,  low  power  consumption,  low 
upkeep,  low  cost  of  operation.  Three 
sizes:  Standard,  Junior,  Colossal.  The 
Junior  size  is  for  small  plant  desiring 
pulper  for  a  couple  500-gal.  tanks ;  the 
Standard  model  is  for  most  every  oth¬ 
er  pulping  requirement ;  and  the  Co¬ 
lossal  for  extremely  heavy  capacity. 


INDIANA  FINISHERS 

A  real  line — take  your  choice  to  meet 
your  needs:  Paddle  type,  standard 
size;  Brush  type,  regular  size;  and 
the  Colossal.  Like  all  Langsenkamp 
Equipment,  Indiana  Finishers  have 
greater  capacity,  produce  a  finer  qual¬ 
ity,  and  cut  operating  costs.  Sturdy 
construction  for  dependability,  long 
life,  low  upkeep. 


LANGSENKAMP  EQUIPMENT 


Built  to  Do  a  Better  Job  at 
Less  Cost  .  .  .  and  Does  It! 

Canners  all  across  the  United  States  have 
proved  what  severe  tests  have  revealed:  that 
Langsenkamp  Equipment  for  tomatoes  and 
tomato  products  is  far  ahead  of  any  similar 
equipment  available,^ for  catalog.  Furnish 
us  with  a  list  of  your  requirements  for  1935. 

VISIT  US  AT  OUR  DISPLAY,  NATIONAL  CANNERS 
CONVENTION  . . .  FOYER . . .  MACHINERY  EXHIBIT 


'^Efficiency  in  the  Canning  Planf* 
INDIANAPOLIS,  INDIANA 


INDIANA  CHILI  SAUCE 
MACHINE 

Makes  Chili  Sauce  of  a  higher  quality 
at  less  than  one  cent  per  case  produc¬ 
tion  cost.  Eliminates  peeling  and 
coring  of  tomatoes. 

• 

INDIANA  JUICE 
EXTRACTORS 

For  Quality-Production  at  Low  Cost. 
Makes  the  finest  flavored  juice  of¬ 


fered — and  with  Flavor,  consistency ; 
and  with  Consistency,  color;  and 
with  Color,  appearance.  Takes  fewer 
people  to  operate.  Eliminates  coring. 
Two  sizes — to  meet  the  needs  of 
small  and  large  plants. 

• 

COPPER  STEAM 
JACKETED  KETTLES 

All  sizes  and  types.  Langsenkamp 
kettles  with  a  record  of  more  than  50 


years’  successful  performance  are  de¬ 
pendable — definitely  better. 

• 

INDIANA  PUMPKIN 
SYSTEM 

A  Complete  System  that  not  only 
produces  Better  Pumpkin  .  ,  .  better 
texture,  better  color,  and  positive  uni¬ 
formity  . . .  but  makes  a  nice  Profit 
possible.  Consists  of  Washer,  Cutter 
and  Separator,  Seeder,  Wilter  with 
Indiana  Pulpers  and  Finishers. 
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In  answering  Mr.  Christel  we  gave  it  as  our  opinion 
that  there  was  no  necessity  of  this  splitting  up  of 
Standards  into  fine  sectional  divisions,  for  if  that  is 
ever  started,  it  will  very  quickly  run  to  the  ridiculous. 
We  have  in  mind  a  macaroni  maker,  whose  labels  bear 
the  wording  “Extra  Sublime.”  If  you  will  analyze 
that  for  a  minute,  you  will  find  that  it  is  utterly 
ridiculous. 

The  industry  has  always  sold  the  goods  as  Fancies, 
Extra  Standards,  or  Standards,  but  the  trade  has 
readily  recognized  a  difference  within  the  grades  de¬ 
pending  on  the  packer  producing  the  goods.  This 
is  the  safety  valve  that  is  all  important  in  grading 
of  this  kind.  There  have  always  been  packers  of  top 
Fancies,  or  top  Extra  Standards,  or  top  Standards, 
and  then  there  are  packers  slightly  below  that,  and 
still  others  down  to  the  minimum  to  make  the  grade, 
and  market  prices  follow  such  a  variation.  This  is 
the  safety  valve  again  that  inevitably  keeps  the  grades 
from  degenerating  to  the  lowest  possible  level,  and 
keeps  the  market  from  becoming  set  at  the  “low.” 

This  is  true  of  every  kind  of  merchandise  on  the 
market,  and  not  merely  of  canned  foods,  and  every 
mother’s  son  of  us  follows  the  practice  in  our  every 
day  buying.  The  consuming  housewives  will  quickly 
do  the  same  in  the  matter  of  canned  foods,  and  most 
assuredly  the  jobbing  trade  will  continue  to  do  so. 

In  explaining  its  position  in  the  above  connection, 
the  Wisconsin  Canners  Association  says: 

“II.  Many  sales  of  canned  peas  have  been  made  in  the 
past  on  appi’oximately  this  same  basis,  at  least,  there  has 
been  a  price  differential  within  the  same  grade.  This  is, 
therefoi’e,  not  an  entirely  new  idea  and  will  not  interfere 
with  established  “brands”  or  label  identity. 

It  will,  however,  be  necessary  to  clearly  define  each  of 
these  grades,  and  the  following  definitions  or  descritpions 
are  suggested: 

EXTRA  FANCY — GRADE  AA — Canned  Peas  are  very 
tender,  of  uniform  color,  to  a  high  degree  free  from  defects, 
in  clear  liquor  and  having  a  minimum  score  of  92  points. 

FANCY — GRADE  A — Canned  Peas  are  very  tender,  prac¬ 
tically  uniform  in  color,  to  a  high  degree  free  from  defects, 
in  clear  liquor  and  having  a  minimum  score  of  86  points. 

EXTRA  STANDARD— GRADE  B— Canned  Peas  are  ten¬ 
der,  reasonably  uniform  in  color,  reasonably  free  from  de¬ 
fects,  in  liquor  that  may  be  slightly  cloudy  and  having  a 
minimum  score  of  76  points. 

STANDARD — GRADE  C — Canned  Peas  are  of  medium 
tenderness  or  slightly  firm,  slightly  off-color  or  not  uniform 
in  color,  in  liquor  that  may  be  cloudy  and  may  contain  not 
more  than  a  reasonable  amount  of  defects  and  having  a 
minimum  score  of  66  points. 

SUB-STANDARD — NO  GRADE — Canned  Peas  are  very 
firm,  not  uniform  in  color,  in  cloudy  liquor,  containing  more 
than  a  reasonable  amount  of  defects  and  having  a  maximum 
score  of  not  more  than  65  points. 

Note. — I  have  left  the  element  of  flavor  out  of  these  defi¬ 
nitions  entirely,  as  it  is  evident  that  flavor,  except  in  un¬ 
usual  or  accidental  cases,  is  automatically  determined  and 
controlled  by  the  factors  of  tenderness  or  maturity,  color 
and  freedom  from  defects.” 

Note,  also,  that  the  only  difference  between  Grade 
AA  and  Grade  A  is  that  in  the  former  the  color  must 
be  uniform,  whereas  in  the  latter  the  color  is  “prac¬ 
tically  uniform,”  a  too  small  difference  to  warrant 
the  confusion  that  would  result. 

In  another  part  of  the  same  Association’s  circular. 
Secretary  Burr  says: 


“IV.  So  much  for  definitions.  Now  what  are  we  going 
to  put  on  the  label?  It  is  immediately  evident  that  the 
actual  score  of  every  lot  cannot  appear  on  the  label.  There 
is  also  a  question  as  to  the  value  of  the  minimum  score 
to  the  consumer.  The  scoring  system  may  or  may  not  be 
used,  or  it  may  be  changed  from  time  to  time  as  experience 
indicates.  Furthermore,  there  is  always  a  chance  for  con¬ 
fusion  or  disagreement  in  the  application  of  the  scoring 
system.  It  has  an  established  value  as  a  part  of  the  defi¬ 
nitions,  however,  but  it  seems  unwise  and  unnecessary  to 
say  anything  about  the  score  on  the  label. 

The  problem  of  label  design  is  plainly  that  of  how  much 
or  how  little  material  can  be  stated  on  the  label  and  thereby 
convey  to  the  consumer  the  desired  information.  The  follow¬ 
ing  are  three  basic  designs,  any  one  of  which  might  be  used. 
The  first  one  involves  a  complete  alteration  of  your  present 
labels;  the  second  and  third,  only  a  minor  change  in  the 
printed  material. 

BASIC  DESIGN  No.  1 


Brand  Name, 

The  peas  in  this  can  are  of . 

icrade  as  described  below.  Salt  and 

Brand  Name,  ‘ 

Vignette,  etc. 

suKar  added. 

Description  of  all  5  grades  in  small  type. 

Vignette,  etc. 

1 

i 

! 

Extra  Fancy . 

Fancy . 

Packed  hy  or 

'  Variety  . 

Standard . 

for 

Sub-Standard . 

Contents . 

BASIC  DESIGN  No.  2 


Brand  Name, 

1  Vignette,  etc. 

i 

1 

The  peas  in  this  can  are  of . 

grade  as  de3cribe<l  below.  Salt  and 
sugar  added. 

Description  of  the  one  grade  covered  by 
this  label. 

Brand  Name, 
Vignette,  etc. 

i 

] 

1 

Contents . 

Packed  by  or 
for 

BASIC  DESIGN  No.  3 


i  Brand  Name, 
Vignette,  etc. 

The  peas  in  this  can  are  of . 

grade,  packed  in  conformity  with  U.  S. 
Department  of  Agriculture  specifications 
for  that  grade. 

Salt  and  sugar  added. 

Contents . 

Brand  Name,  j 
Vignette,  etc. 

Packed  by  or 
for 

1 

Which  basic  design  do  you  like  best,  1,  2,  or  3? . 

Design  No.  3  does  not  carry  any  description  at  all,  only 
a  statement  of  the  grade  such  as  Fancy — Grade  A,  etc. 


V.  Considerable  discussion  has  developed  as  to  the 
proper  names  for  these  various  grades.  Shall  they  be 
called  Grade  A — B — C,  or.  Fancy — Extra  Standard — Stand¬ 
ard,  or.  First — Second  and  Third  quality,  or,  what? 

Please  indicate  your  choice  by  checking  the  following: 

Extra  Fancy  ■{  —  Grade  AA  •{  —  }■  Extra  Fancy  —  [ 

Fancy  ■{  —  J-  Grade  A  ■{  —  Fancy  — 

Extra  Standard  •{  —  1-  Grade  B  •{  —  }■  Choice  —  }• 

Standard  -I  —  }■  Grade  C  •{  —  j-  Standard  —  }■ 

Sub-Standard  ■{  —  }■  Low  Grade  \  —  Below  Stand.  — 

VI.  When  this  regulation  becomes  effective,  “Standards” 
will  be  labeled  for  just  what  they  are  in  comparison  with  the 
other  grades'  viz.,  “Third  Grade.”  In  your  opinion,  will 

this  decrease  the  demand  for  standards?  Yes  or  No . ” 

That  Association  is  voting  upon  its  selection  and 

possibly  may  come  to  the  Convention  with  a  firm 
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The  Best  Buy  in  Bean  Cutters  is  The 
New,  Improved  1935  Townsend 


Send  for  an  analysis  sheet  tabulatins  the  ten  essential  features 
of  an  efficient  Bean  Cutter  -  find  out  WHY  the  TOWNSEND  gives 
the  best  results  for  the  least  cost  and  how  to  screen  and  re-screen  for 
a  strictly  fancy  cut  without  extra  machines  or  labor. 

Do  this  now  and  get  the  lowest  price,  even  if  you  wish  to  wait 
until  the  Convention  to  order  from  our  representatives. 


BURTON,  COOK  &  CO.,  INC. 

Rome,  New  York,  U.  S.  A. 


Cut  Your  Operating 

^  COSTS 

With  LA  PORTE  SANITARY  FLEXIBLE 
STEEL  CONVEYORS 


La  Porte  Flexible  Steel 
Conveyor  Belts 

Durable,  Sanitary,  Low-priced. 

Canners,  Bakers,  Beverage  Makers,  Meat 
Packers,  Other  Food  Manufacturers  -  Cut  your 
operating  costs  and  include  this  belt  in  your 
modernization  plans  for  the  coming  season. 
Its  square  mesh,  its  no-stretch  construction,  and 
its  extra  strong  edge  finish  assure  dependability 
and  long  life. 

Whatever  may  be  your  conveying  problem, 
investigate  this  belt.  Easy  to  install.  No 
trouble  to  keep  clean.  Write  your  dealer  or  us 
for  further  details. 

Manufactured  by 

La  Porte  Mat  &  Mfg.  Co., 

La  Porte,  Indiana. 
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understanding  of  what  is  best  for  the  industry,  and 
best  for  their  own  individual  business,  in  which  case 
something  definite  will  be  in  evidence,  and  that  is  a 
point  of  great  importance.  For  this  discussion  must 
not  end  as  did  the  Marketing  Agreements,  in  no  sat¬ 
isfactory  solution.  An  answer  is  called  for,  and  it 
must  be  given. 

OUR  OWN  IDEA — We  cannot  help  but  feel  that 
the  industry  is  making  a  mountain  out  of  a  mole  hill, 
that  there  is  too  much  discussion,  and  that  the  job  is 
being  made  appear  immensely  more  difficult  than  it 
actually  is.  Some  form  of  legal  Standard,  of  course, 
must  be  set  up,  so  as  to  gauge  others  by  it,  but  if  the 
industry  took  the  plain,  simple  demand  of  the  con¬ 
suming  public,  “Tell  us  what’s  in  the  can,”  and  at¬ 
tempted  to  answer,  each  canner  in  his  own  words, 
the  matter  could  be  settled  in  gig-time.  Always  pro¬ 
vided  the  name  and  the  address  of  the  packer  of  the 
goods  MUST  appear  on  each  package.  That  regula- 
iion  can,  and  we  hope  will,  come  through  the  Pure 
Food  Law. 

With  that  requirement  in  force,  any  canner  may 
offer  his  goods  as  “My  Fancy  Grade,”  of  tomatoes, 
corn,  peaches,  shrimp,  or  anything  you  choose  to  men¬ 
tion.  If  that  claim  does  not  match  the  Standard  set¬ 
up,  he  will  have  all  his  goods  returned  for  relabeling, 
and  yet  he  may  not  have  stated  an  untruth.  The 
public  would,  in  one  season,  learn  that  his  “Fancy” 
is  poor  indeed;  or  is,  indeed,  very  good,  as  the  case 
might  be,  and  his  business  would  increase  or  decrease 
according  to  his  real  merits. 

It  will  be  said  that  under  this  form  unscrupulous 
canners  could  attempt  to  foist  low  grades  as  better 


than  they  actually  are,  but  if  his  name  is  on  that 
label,  and  if  he  attempts  that,  he  will  be  signing  his 
own  death  warrant,  even  with  the  cut-rate  jobbers, 
or  retailers,  to  say  nothing  about  the  trouble  he  will 
run  into  with  the  Pure  Food  authorities. 

The  real  solution  of  this  labeling  question  is  the 
name  on  the  label,  with  the  canner  held  to  a  strict 
accountability  for  the  claims  made  on  it.  That  ob¬ 
viates  all  legal  and  technical  tangles  and  places  the 
responsibility  where  it  should  be,  but  at  the  same 
time  it  answers  the  public  demand  in  full.  It  is 
simple,  direct  and  effective,  for  every  canner  is  able 
to  say,  without  a  moment’s  hesitation,  just  what  the 
quality  of  the  goods  is  that  he  is  offering,  because 
he  has  been  selling  them  that  way  for  years. 
Henceforth  he  would  be  compelled  to  say  it  on  the 
label!  And  over  his  own  name  and  address.  Yes, 
the  jobber’s  name  could  appear  also,  as  distributor. 

The  student  of  this  label  question,  and  we  hope 
every  canner  in  the  business  is  one  today,  will  be 
helped  by  a  careful  reading  of  “Better  Profits”  in 
this  week’s  issue.  And  that  you  may  know  both  sides 
of  the  question,  as  between  Descriptive  and  Grade 
Labeling,  you  should  read  Mr.  Hall  Wrightson’s 
article  appearing  elsewhere  in  this  issue. 

Get  yourself  as  well  posted  on  this  matter  of  Im 
formative  Labeling  as  you  possibly  can  before  going 
to  the  Convention,  and  then  help  the  industry  enact 
a  sane,  sensible,  and  workable  plan  of  Informative 
Labeling.  Show  the  world  that  the  industry  is  open 
and  above  board,  with  nothing  to  hide,  and  no  desire 
to  hide  anything.  The  world  will  be  watching  this 
Convention  for  the  answer. 


Chinese  Bean  Sprout  and  Food  Products 

By  Wm.  F.  Kuhn 

American  Authority  on  Chinese  Food  Products  and  Chinese  Cookery 


The  popularity  of  Chinese  Bean  Sprouts  with  the 
American  housewife  has  made  untold  strides  in 
the  past  few  years.  They  are  the  basic  ingredient 
for  preparing  Chop  Suey,  but  lately  it  has  been  dis¬ 
covered  that  they  may  also  be  used  in  preparing  deli¬ 
cious  salads  and  many  other  tasty  dishes.  Until  only 
a  few  years  ago  it  was  thought  that  one  had  to  go  to 
a  Chinese  restaurant  in  order  to  enjoy  chop  suey,  but 
The  housewife  has  found  that  she  can  prepare  it  “at 
home”  with  very  little  effort. 

Strange  as  it  may  seem,  chop  suey  is  in  no  way  an 
Oriental  dish,  as  has  been  common  thought  for  years. 
It  was  conceived,  prepared  and  served  by  Americans  in 
American  restaurants  for  years  before  it  was  known 
Ol’  in  China,  and  although  I  have  seen  many  Chinese 
at  their  meals,  I  have  yet  to  see  one  eat  chop  suey. 


Until  several  years  ago  Canned  Bean  Sprouts  were 
found  only  in  the  larger  stores,  but  today  they  are  sold 
by  most  every  food  market  in  the  country.  Every 
wholesaler  of  any  consequence  sells  them  under  private 
label  brands,  some  in  addition  to  the  advertised  brands. 

If  one  knows  how,  bean  sprouts  are  exceedingly 
simple  to  grow  and  can,  but  to  gain  a  thorough 
knowledge  took  me  several  years’  time.  Bean  Sprouts 
are  grown  from  the  Mung  Bean,  which  is  imported 
from  China.  They  are  very  cheap  and  cost  only  about 
$2.50  per  46V2-Pound  sack,  f.  o.  b.  our  Western  Coast. 
This  bean  is  treated,  placed  in  stone  jars  and  watered 
at  regular  intervals  for  a  period  of  four  or  five  days, 
at  the  end  of  which  time  one  will  have  from  eight  to 
ten  pounds  of  grown  sprouts  from  each  pound  of  beans. 
No  soil  is  required,  merely  water,  and  they  need  only 
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REMODERNIZE 

FOR 

Better  Quality  —  Better  Satisfied  Customers  —  Better  Profits 

WITH 

HYDRAULIC  CONVEYING  EQUIPMENT 

A  new  Washing,  Elevating  and  Conveying  system  thoroughly  tested  under  the  fire 
of  actual  cannery  operation.  It  eliminates  losses.  Increases  production.  Greatly 
improves  factory  sanitation  and  working  conditions. 

*HyDRAULIC;  “That  science  of  liquids  in  motion  and  the  application 
of  the  forces  which  influence  the  motions  of  water  for  practical  purposes” 

Manufactured  b\f 

540  W.  POPLAR  AVE.  THE  SCOTT  VINER  CO.  columbus,  ohio 

MAKERS  OF  SCOTT  IMPROVED  GREEN  PEA  VINERS  &  VINER  FEEDERS 


Field  Tomato  Baskets 

Four  Types  -  -  Four  Prices 

The  top  illustration  to  the  right  shows  Planters  f  bushel 
brace  hand  made  baskets  with  top  keg  hoop  and  galvaniz¬ 
ed  center  wire.  The  top  left  shows  Planters  machine  made 
basket  with  galvanized  metal  non-rust  bottom  hoop  and 
heavy  keg  hoop  at  top.  To  the  left  is  Planters  machine 
made  basket  with  veneer  top  and  bottom  hoops.  We  also 
make  brace  hand  made  f  baskets  with  veneer  top  hoop. 

Largest  manufacturers  of  fruit  and  vegetable  packages 
in  the  United  States. 

Planters  Manufacturing  Company/  Inc. 

Portsmouth,  Virginia 
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to  be  washed  to  make  them  ready  to  can.  As  they  are 
grown  indoors,  their  production  does  not  depend  in  any 
way  upon  climatic  condition.  They  may  be  grown  the 
year  round  and  in  any  desired  quantities.  The  dry 
bean  can  be  stored  and  will  keep  indefinitely.  A  dark, 
dry  room  is  the  only  requirement,  preferably  a  base¬ 
ment. 

To  properly  prepare  Bean  Sprouts  requires  but  ten 
minutes  of  boiling,  but  such  a  short  cook  would  not  be 
suitable  for  canning  purposes,  as  it  would  not  even 
sterilize.  Knowing  this  and  also  having  a  complete 
knowledge  of  the  tastes  of  the  American  palate,  all  my 
experiments  have  been  to  see  how  little  I  could  cook 
them  and  still  have  them  keep.  Except  when  used  in 
cold  salads.  Bean  Sprouts  are  always  cooked  again 
before  eating.  Unlike  American  vegetables,  they  are 
extremely  fragile ;  in  short,  they  are  nothing  more  than 
a  frame  filled  with  water,  and  the  least  bit  of  over¬ 
cooking  will  render  them  useless  and  tasteless.  Over¬ 
cooking  in  canning  process  will  also  darken  the  color 
and,  instead  of  remaining  clear  and  white,  they  will 
become  slightly  brown,  killing  the  eye-appeal  and  taste. 

I  have  found  the  best  canning  methods  to  be  that  of 
“hand  pack”  and  “cold  pack”  processing.  Being  brittle, 
they  will  not  stand  machine  packing.  I  have  processed 
some  as  little  as  20  minutes  at  212  degrees  with  but 
a  10  per  cent  spoilage,  and  have  found  that  30  minutes 
at  230  degrees  is  positive,  using  either  hot  or  cold 
water  in  packing. 

It  requires  pounds  of  Sprouts  to  fill  a  dozen 
No.  2  cans.  In  accordance  with  overhead,  which  varies, 
the  total  production  and  sales  costs  is  from  40  cents 
to  50  cents  per  dozen  No.  2  cans,  while  the  lowest  dis¬ 
tributors’  cost  is  70  cents  per  dozen,  f.  o.  b.  point  of 
shipment.  This  shows  a  far  greater  margin  of  profit 
than  the  average  canned  product. 

Although  in  the  past  three  to  five  years  the  demand 
for  Bean  Sprouts  has  at  least  doubled  each  year,  the 
source  of  supply  remains  the  same.  There  are  but 
two  major  packers  of  nationally  advertised  brands  in 
the  country,  one  in  Detroit  and  the  other  in  Chicago. 
Neither  of  these  furnish  any  of  the  private  label  de¬ 
mand.  In  addition  to  these  two  major  concerns  there 
are  three  other  very  small  ones,  one  in  Chicago,  one  in 
Columbia  City,  Ind.,  and  a  packer  in  Indianapolis  is 
canning  Sprouts  as  a  side  item. 

Many  times  I  am  asked  about  the  production  of  a 
canned  Chop  Suey  which  would  merely  require  heat¬ 
ing  to  make  it  ready  to  serve,  and  although  I  have  been 
offered  large  sums  to  conduct  experiments,  I  am 
forced  to  turn  them  down.  It  may  seem  odd  to  the 
average  individual  that  this  cannot  be  done,  but  never¬ 
theless  it  is  a  true  fact.  I  have  been  told  “there  is 
Canned  Chili,  Canned  Stew,  etc.,  so  why  not  a  Canned 
Chop  Suey.  The  answer  is  very  simple  and  it  is  because 
of  the  Bean  Sprouts  being  too  fragile.  There  are 
several  Canned  Chop  Sueys  on  the  market,  but  they 
are  produced  by  using  Hamburger  for  the  meat  in¬ 
gredient.  To  even  label  such  a  product  as  being  Chop 


Suey  is  wrong,  as  unless  the  meat  is  cut  into  strips 
or  squares,  it  is  not  Chop  Suey,  as  its  name  is  derived 
from  everything  being  chopped  up,  but  not  ground,  as 
in  Hamburger.  As  I  have  stated  before.  Bean  Sprouts 
must  be  cooked  no  longer  than  is  necessary  in  order  to 
can  them.  Now,  if  a  Canned  Chop  Suey  were  made  with 
pieces  of  meat  in  it,  naturally  it  would  have  to  be  heated 
or  warmed  until  the  meat  were  hot,  and  the  length  of 
time  to  accomplish  this  would  be  too  much  for  the 
sprouts  and  they  would  simply  go  to  pieces  or  would 
be  reduced  to  mere  strings. 

The  balance  of  the  line  of  Chinese  food  products 
consists  of  Chop  Suey  Vegetables,  Chow  Mein  Noodles, 
Soy  Sauce  and  Bead  Molasses. 

Chop  Suey  Vegetables  is  practically  the  same  as 
Bean  Sprouts.  It  is,  in  fact  about  three-quarters  of  a 
can  of  sprouts  with  from  three  to  five  Chinese  water- 
chestnuts  and  several  pieces  of  Chinese  Bamboo  Shoots 
on  the  top  of  them.  In  some  brands  the  waterchest- 
nuts  and  bamboo  shoots  are  sliced  or  cut  into  small 
squares,  while  in  others  they  are  in  the  whole  form. 
In  some  brands,  sweet  peppers  and  mushrooms  are 
added.  The  waterchestnuts  and  bamboo  shoots  are 
imported  from  China  in  No.  2  cans  of  48  cans  to  case. 

Chow  Mein  Noodles  are  very  similar  to  our  American 
egg  noodle,  only  instead  of  being  permitted  to  dry  they 
are  fried  in  oil  while  wet  and,  in  a  manner  similar  to 
doughnuts  and  potato  chips.  A  No.  2  can  contains 
five  ounces  net  weight. 

Soy  Sauce  is  an  important  seasoning  ingredient.  It 
may  be  imported  from  China  in  small  kegs  of  133 
pounds.  It  is  also  produced  in  this  country  and  sold 
at  a  much  lower  price  in  50-gallon  barrels.  This  item 
is  repackaged  into  three  and  seven  ounce  bottles. 

Bead  Molasses — So  far,  this  item  has  not  been  pro¬ 
duced  in  this  country,  although  some  effort  has  been 
made.  It  may  be  imported  from  China  in  small  kegs 
of  133  pounds  each  and  is  also  repacked  into  five  and 
eight  ounce  jars. 

It  has  been  my  endeavor  to  give  as  detailed  a  de¬ 
scription  as  possible.  Should  any  packer  be  interested 
in  the  production  of  any  or  all  of  these  popular  items, 
further  information  may  be  had  by  addressing  me,  in 
care  of  this  publication. 

To  the  best  of  my  knowledge,  I  am  the  only  American 
possessing  a  complete  knowledge  of  this  line,  and  so 
far  my  claim,  has  not  been  disputed.  Any  comments 
would  be  appreciated. 


[Note — Mr.  Kuhn  tells  us  that  he  might  be  glad  to 
align  himself  with  some  aggressive  firm  anxious  to 
put  on  the  market  such  Chinese  foods  as  described 
above.  He  is  not  alone  an  expert  in  producing  or 
canning  the  foods,  and  in  growing  them,  but  has  had 
considerable  experience  in  marketing  them.  If  inter¬ 
ested,  we  will  forward  your  letter  to  him. — The 
Editor.  ] 


December  31, 193^ 


THE  CANNING  TRADE 


37 


T  wenty-Eight 
Years  Ago 

The  National  Kraut 
Packers  Association 

Came  into  Industrial  life — 

Has  faithfully  served  the 
Kraut  Industry  and  the 
Consuming  Public — 

Has  contributed  tovards  a 
healthier  nation — 

Was  the  first  vegetable 
commodity  to  file  a  Code — 

Is  instantly  regarded  the 
Leading  Organization  cn 
all  matters  within  its 
Industry  — 

Stands  ready  to  reasonably 
cooperate  with  all. 

Is  enjoying  the  largest 
membership  in  its  history. 

Ojficers 

Lon  P.  Flanigan,  Geneva,  N.  Y.,  Ptesidait 
John  j.  Wolf,  Burlington,  Wis.,  V ice  -  Pres  iden  t 
Roy  Irons,  Clyde,  Ohio,  Sec,y-Treas. 

Trustees 

Martin  Meeter.  Lansing,  III. 

A.  E.  Slessman,  Pittsburgh,  Pa. 

J.  M.  Stroup,  Phelps.  N.  Y. 

H.  G.  Pressing,  Norwalk,  O. 

A.  A.  Huppert,  Franksville,  Wis. 


1  -  Dependability 
2-  Economy 


These  are  the  two  important 
considerations  in  buying  Fire 
Insurance. 

Twenty-seven  years  of  actual 
test  have  proven  that  both  of 
these  advantages  may  be 
secured  through 


CANNERS  EXCHANGE  SUBSCRIBERS 

at 

WARNER  INTER-INSURANCE  BUREAU 


Lansing  B.  Warner,  Incorporated 

A  Homey 


540  North  Michigan  Avenue 

CHICAGO,  ILL. 


Visit  our  Booth  No.  204  at  the 
entrance  to  the  Grand  Ball  Room. 
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BETTER  PROFITS 

A  department  devoted  to  the  consideration  and  discussion  of  sales  questions 
of  every  kind,  and  to  every  phase  affecting  the  sale  and  distribution  of  canned 
foods;  therefore,  of  utmost  importance  to  every  canner,  because  on  your  sales 
depends  your  profits.  Improvement  in  selling  methods  must  result  in  bett^ 
profits.  Conducted  by  an  Expert  of  long  experience,  but  whose  identity  will 
be  kept  hidden. 

Questions  Invited,  and  Your  Opinions  Welcomed. 


SO  far  BETTER  PROFITS  has  kept  out  of  the 
debate  for  and  against  Descriptive  or  Grade 
labeling.  There  has  been  so  much  said,  and  on 
the  whole  so  well  said,  I  have  been  reluctant  to  add 
any  thoughts  of  mine.  The  editorial,  “Stop  Talking 
and  Act,”  in  December  17th  issue  of  The  Canning 
Trade  covers  the  ground  thoroughly  as  those  who 
have  the  best  interests  of  the  canning  trade  as  a  whole 
at  heart  wish  to  see  it  covered. 

There  is  an  angle  to  the  controversy,  however,  I 
have  not  seen  covered,  and  it  seems  to  me  forward- 
looking  canners  should  give  more  attention  to  it. 

I  refer  to  the  evident  drive  this  winter  toward  the 
popularizing  of  canned  soaked  dried  peas.  Lest  you 
think  this  amounts  to  no  more  than  usual  now  I’ll 
tell  you  one  of  the  largest  distributors  of  canned 
foods  in  the  country  has  recently  shown  window  pos¬ 
ters  on  canner’s  label  canned  soaked  dried  peas  and 
last  night  had  immense  window  displays  of  the  prod¬ 
uct  in  their  windows. 

For  those  of  our  readers  who  pack  this  article  I’ll 
say  so  far  it  has  won  many  battles  for  trade  recog¬ 
nition,  and  the  tonnage  to  be  derived  from  the  sale 
of  soaked  peas  in  cans  is  not  to  be  disregarded  in  the 
operating  statement  of  any  canner  anxious  first  of 
all  for  profits. 

To  those  who  realize  the  danger  to  all  canners  of 
quality  products,  if  the  canning  and  sale  of  soaked 
dried  peas  is  to  be  continued  without  hindrance.  I’ll 
say  Descriptive  and  Grade  labeling  will  do  more,  if 
enforced,  to  curtail  the  sale  of  this  product  than  any 
movement  so  far  has  been  able  to.  Look  at  the  peas 
offered  by  the  distributor  just  referred  to  at  three 
cans  for  25c.  Remember  the  next  cheapest  pea  in 
their  stock  is  being  sold,  at  the  same  time,  at  two  cans 
for  25c,  and  is  not  overpriced  at  that ! 

This  can  of  “So  and  So’s”  Peas  is  attractively  lab¬ 
eled.  The  vignette  on  it  is  outstanding,  the  wording 
on  the  faces  of  the  label  is  no  doubt  in  accordance 
with  any  laws  governing  the  matter  but  I’ll  tell  you 
the  average  housewife  will  never  read  the  legend. 

Procedure  in  the  average  retail  store  in  connection 
with  the  sale  of  canned  soaked  peas  is  about  like  this: 
A  consumer  sees  advertised,  “Three  number  two  cans 
of  peas  for  25c,”  and  asks  for  three  cans  or  else  asks 
the  clerk  waiting  on  her  for  the  cheapest  can  of  peas 
in  stock.  In  either  case  she  has  other  groceries  to 
buy  and  she  certainly  does  not  stop  at  the  counter 


and  read  the  story  on  the  label.  Hours  or  days  later, 
after  the  low  price  at  which  she  bought  the  peas  is 
forgotten,  she  opens  one  of  the  cans.  As  usual,  the 
peas  look  terrible,  according  to  any  known  standards 
of  canned  peas  as  she  has  been  accustomed  to  seeing 
them.  They  are  terrible  when  she  trys  to  cook  them. 
Her  first  reaction  is  against  the  store  selling  her  the 
can,  then  against  all  canned  peas. 

If  you  feel  she  does  not  react  as  outlined,  first  of 
all  consider  that  she  reacts  unfavorably  against  the 
store  stocking  the  article.  So  far  the  national  chain 
stores  have  been  accused  of  many  things  but  never 
of  not  being  good  business  men  as  far  as  their  store 
operations  are  concerned.  Good  business  for  them 
has  indicated  they  should  have  all  possible  quality 
canned  foods  packed  under  their  labels.  The  same 
holds  true  for  many  leading  wholesale  grocers.  How 
many  chains  and  private  label  jobbers  are  selling 
canned  soaked  dried  peas  under  their  private  label? 
Name  a  half  dozen!  Name  one!  Don’t  you  see  they 
are  willing  enough  to  have  the  goods  for  those  con¬ 
sumers  they  feel  may  be  attracted  by  the  low  price 
at  which  they  can  be  retailed,!  but  they  don’t  want  the 
low  quality  stigma  attached  to  their  fair  name 

Now  the  housewife  has  opened  the  can  of  peas,  its 
appearance  disgusts  her,  the  firmness  of  the  peas  in 
the  can  is  unusual,  the  liquor  is  cloudy  and  the  whole 
thing  looks  like  a  “mess”  to  her.  Then  she  reads  the 
label  to  find  out  if  possible  why  all  the  foregoing, 
when  she  has  been  accustomed  to  seeing  a  much  more 
attractive  label  in  a  number  two  can  of  peas,  even 
though  she  paid  only  a  comparatively  small  amount 
more  per  can  for  it.  She  reads,  “Specially  prepared 
by  soaking  selected  ripe  dried  peas,”  and  the  name 
of  the  canner,  not  the  name  of  the  distributor.  She 
never  thinks  of  specially  selected  ripe  dried  peas  as 
being  anything  like  what  they  are,  but  instead  deter¬ 
mines  never  to  buy  canned  peas  again  unless  she  is 
forced  to  do  so. 

Under  the  adoption  of  a  Descriptive  and  Grade 
labeling  plan  dried  soaked  canned  peas  might  be  sold 
in  volume  for  what  they  are.  Most  of  those  canners, 
and  others  connected  with  the  industry,  who  have  been 
fighting  the  marketing  of  this  product  have  done  so 
because  of  the  plans  so  far  adopted  for  their  sale. 
Every  one  has  been  founded  on  a  campaign  of  sub¬ 
terfuge  or  lack  of  explicitness  that  can  not  help  being 
harmful  to  the  continued  use  of  canned  peas  by  the 
housewife. 
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Cameron  Automatic  Line— '300  Cans  Per  Minute 


THE  CAMERON  AUTOMATIC 
AIR  AND  VACUUM  TESTER 


This  modern  machine 
automatically  tests  and 
separates  imperfect  cans 
from  good  ones.  Output: 
three  hundred  per  ndn. 
No  operator  required. 


w  Two  customers  each  have  i" 
eleven  of  these  Testers. 
Another  customer  has  nine. 
Three  others  each  have  four. 
Three  others  each  have  three. 
Ten  customers  each  have 
one  or  two. 

REPEAT  ORDERS 
BESPEAK 
SATISFACTION 

and 

DEPENDABILITY 


Cameron  Can  Machinery  Co. 
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Cameron  Automatic  Line 


Producing  300  Sanitary 
Cans  Per  Minute 


TMs  Lockseamer 
Rolls,  Notches,  Edges,  Forms 
and  Solders  the  Can 'Bodies 


NUMBER  TWO  PLAIN  SANITARY  CANS  ARE  MADE, 
AT  THE  CURRENT  PRICE  OF  TIN-PLATE,  AT  THE 
FOLLOWING  COST  PER  THOUSAND: 


Tin-Plate,  Solder,  Flux,  Compound,  Power  and  Gas .  S13.80 

Direct  and  Indirect  Labor,  Overhead  and  Interest  (  Million  Can  Prodnolion  )  1.68 


Total  Cost  Per  Thousand,  Based  on  Tin-Plate  $4.86  F.  O.  B.  Pittsburgh  15.48 


Cameron  Can  Machinery  Co. 


240  N.  Ashland  Ave. 


CHICAGO^  U,  S.  A. 
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Soaked  dried  peas  as  they  are  marketed  today  in 
cans  are  splendid  material  for  cream  of  pea  soup; 
they  are  palatable  and  nutritious.  Let’s  admit  all 
this  as  we  must,  and  then  go  a  step  further,  law  or 
no  law,  regulation  or  not,  and  tell  the  housewife  just 
what  they  are,  how  they  can  be  used  most  advan¬ 
tageously,  and,  above  all  else,  that  she  is  not  to  con¬ 
fuse  them  with  the  canned  peas  she  has  been  accus¬ 
tomed  to  buying.  Leading  canners  go  to  extremes 
in  telling  about  the  grade  and  quality  of  their  best 
peas ;  they  build  business  by  so  doing.  Sales  of  soaked 
canned  dried  peas  can  be  made  on  their  merits  as  a 
food  and  more  cases  will  be  sold  than  are  being  put 
out  at  present. 

As  long  as  a  large  part  of  the  country  continues  to 
resemble  a  desert  during  the  pea  growing  season,  we 
are  going  to  have  short  crops  of  peas  for  canning. 
Housewives  have  grown  to  appreciate  the  goodness, 
flavor  and  food  value  of  canned  peas;  many  will  con¬ 
tinue  to  buy  the  soaked  and  dried  article  in  cans. 
More  and  more  distributors  will  buy,  advertise  and 
sell  them.  All  this  can  be  done  honestly,  and  without 
harm  to  the  industry  as  a  whole,  if  a  comprehensive 
labeling  plan  is  adopted  by  the  canners  or  forced 
on  them. 

Three  or  four  local  conventions  and  the  National 
at  Chicago  are  still  to  be  held.  Advocates  of  better 
control  of  the  sale  of  soaked  canned  dried  peas  will 
do  well  to  bear  in  mind  the  arguments  set  forth  in 
this  article  and  discuss  them  with  their  associates  and 
in  conventions.  Coercion  has  done  little  but  fan  the 
flame  of  desire  to  distribute  these  masqueraders  un¬ 


der  the  guise  of  the  canned  peas  housewives  know  and 
like.  Try  a  little  soft-soap  if  other  measures  do  not 
prevail.  Point  out  to  packers  engaged  in  distributing 
the  articles  under  discussion  that  they  will  sell  more 
peas  and  do  the  industry  no  injustice  if  they  will 
adopt  Descriptive  as  well  as  Grade  labeling. 

If  given  an  opportunity  to  finally  suggest  Descrip¬ 
tive  labeling  for  canned  foods,  use  your  utmost  in¬ 
genuity  in  so  wording  the  description  of  soaked 
canned  dried  peas  that  users  will  accept  them  for 
what  they  are,  use  them  willingly  and  go  back  to  their 
grocers  for  more,  instead  of  condemning  all  canned 
peas  as  they  do  at  present  when  tricked  into  buying 
a  can  or  two. 

And  a  word  in  closing  to  the  packers  of  dried  peas. 
Years  ago  a  leading  canner  of  his  day  took  pride  in 
canning  fresh  red  kidney  beans.  They  were  delicious 
to  be  sure,  but  are  not  being  packed  in  volume  today. 
It  seems  unthinkable  now,  but  the  time  might  come 
when  canned  dried  peas  would  be  as  readily  accepted 
by  all  as  are  canned  red  kidney  beans  at  present. 
Before  that  time  comes,  however,  some  one  will  have 
to  do  a  lot  of  work  in  improving  the  pack  of  this 
product.  So  far,  no  pack  is  outstanding  in  compari¬ 
son  to  another.  Nothing  can  be  claimed  for  one  that 
is  not  common  to  all.  Increases  in  sales  of  all  canned 
foods  have  come  finally  from  improvement  of  the 
product.  That  is  the  direction  from  which  final  and 
complete  establishment  of  canned  soaked  dried  peas 
must  come.  Look  to  the  quality  of  your  pack,  im¬ 
prove  it  if  possible,  label  it  honestly,  and  sell  it  the 
same  way! 


PENNSYLVANIA  CERTIFIED  TOMATO  SEED 


The  certification  of  tomato  fields  in  Penn¬ 
sylvania  has  again  been  successful  in  1934. 
This  work  requires  the  full  cooperation  of  all 
the  interested  parties,  namely,  the  seedsman, 
the  grower,  the  State  Inspector,  and  the 
State  Agricultural  College  expert. 

The  picture  at  the  left  shows,  from  left 
to  right,  Hal  Mills,  vegetable  specialist  and 
plant  breeder  of  D.  Landreth  Seed  Co. ; 
K.  W.  Lauer,  the  State  Inspector;  and  Jack 
Tomlinson,  a  grower  who  has  produced  20 
tons  per  acre  of  Marglobe  tomatoes  for  Lan¬ 
dreth  Seed  Company  this  year. 

At  the  right  are  shown  Inspector  Lauer 
and  Dr.  Warren  Mach  of  Pennsylvania  State 
College  standing  in  a  three-acre  field  of  to¬ 
mato  plant  selections  on  Landreth’s  Blooms- 
dale  Farm.  This  plant  selection  work  is  be¬ 
ing  done  by  Hal  Mills,  who  is  also  working 
with  peppers,  sweet  corn,  beets,  pumpkins 
and  squash  in  an  extensive  selection  and 
breeding  program. 
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Commemorating  the  Birthday  of  Two 
Nationally  Renowned  Institutions 

V  1885  the  National  Canners'  Associa*  / 

\  uHBSL  founded.  That  same  year  is  JgtSSa  a 

i  the  setting  for  the  world-famous  romance 

wherein  the  dashing  Count  Danllo  wooed 
\fj  and  won  the  luscious  Merry  Widow. 

'r  .  Let  the  F.  G.  Findley  Company’s  lovely  proto-  v  ^ 

J  types  of  the  Merry  Widow  welcome  you  to  \  | 

the  National  Canners*  great  Fiftieth  Anniversary  'V 
^  Convention,  Booth  211.  Look  for  the  carnations! 


Jhe>J.6.Ji 

MANUFACTUMRS  OF 


MILWAUKEE 


WISCONSIN 


MODEI^N 

GANSE 


mfieaaf/m/ 

j/Co/ors 

mmptMiveiy 


GAMSE  LITHOGRAPHING  CD. 

■■  I  M  C.  • 

Hepman  Eamse »  Presi-. 

4I9'4-2I  E.Lombafpd  St. 

BALTIMOREsMD. 

Pmomes — Plaza  lS^S-/SP-6 


}Aeet  the  Merry  Widows! 


CONTINUOUS 

COOKERS 


For  any  size  can,  any  capacity  up  to  180 
cans  per  minute.  Write  for  quotation. 


CRUKnUPNAN 


WCANNING%#  MACHINEinr 

Singie  Unit  or  J!  Complete  Canning  nant" 
BERLIN  CHAPMAN  CO.,  BERLIN,  WIS. 


For 

Tomatoes, 

Cherries, 

Apples, 

Kraut, 

Etc. 


THE  ROD  SPLIT 
AND  SKIN  REMOVER 

helps  another  canner  to  pack 

Qualityl 


Auburn.  N.  Y.,  August  8,  1932. 

THE  SINCLAIR-SCOTT  CO..  Baltimore,  Md. 

Gentlemen : 

Since  writing  you  on  June  28th,  at  which  time  we  gave  you 
our  first  impression  of  the  operation  of  your  new  Rod  Split  and 
Skin  Remover  and  Washer,  we  have  had  the  opportunity  to  ob¬ 
serve  it  throughout  the  entire  pack  of  peas  recently  finished  at 
this  plant.  We  have  no  further  comment  than  that  we  offered 
in  the  above  letter  except  to  say  that  we  believe  the  machine  is 
the  best  development  along  this  line  to  date,  for  the  particular 
purpose  it  was  designed. 

Our  entire  output  of  No.  1,  2  and  3  sieve  peas  went  through 
it,  and  it  is  only  fair  to  report  that  the  results  when  we  graded 
these  peas  for  quality,  at  the  end  of  the  season,  justified  this 
installation. 

Yours  very  truly, 

H.  C.  Hemingway  &  Co., 

By  R.  W.  Hemingway,  President. 

THE  SINCLAIR-SCOTT  CO.,  Baltimore,  Md. 

The  Original  Grader  House 
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'GRAMS  of  INTEREST 


THE  TORSCH  CANNING  COMPANY  will  be  the 
new  name  of  the  Torsch-Stevenson  Corporation,  Balti¬ 
more  canners,  on  and  after  January  1st,  1935.  Its  offi¬ 
cers  are  F.  A.  Torsch,  President;  C.  B.  Torsch,  Vice- 
President;  F.  F.  Torsch,  Treasurer;  and  W.  W.  Wood¬ 
ward,  Secretary.  Messrs.  F.  A.  aiid  C.  B.  Torsch  will 
attend  the  National  Convention,  Chicago,  January  14th 
to  18th,  and  will  be  located  in  Room  2211 A  Steven^ 
Hotel,  during  their  stay. 

♦  *  * 

THE  LIBBY  SAN  FRANCISCO  EMPLOYEES 
CREDIT  UNION  has  been  incorporated  with  directors 
as  follows:  P.  J.  Vandor,  J.  D.  Mulvenna,  H.  E.  Selden, 
F.  T.  Elder,  N.  D.  Crackbon,  J.  T.  Dunworth  and  E.  L.< 
Mayberry. 

*  ♦  * 

SAM  GORSLINE  has  been  named  Vice-President  of 
the  Chicago  Secretaries  Forum.  North  Storm  was 
elected  President,  George  Bent,  Secretary-Treasurer, 
and  Dr.  Frank  Rice  a  director. 

*  *  * 

THE  VISALIA  CANNERY  COMPANY,  Visalia, 
California,  has  changed  its  name  to  that  of  the  Visalia 
Canning  Company.  M.  B.  Mell  is  president. 

4e  4c 

CALIFORNIA  COMMODITY  EXCHANGE,  LTD., 
sponsored  by  the  San  Francisco  Chamber  of  Com¬ 
merce,  opened  for  business  on  December  17th.  Only 
a  few  commodities  will  be  traded  in  at  first,  but  later 
others  will  be  added,  including  California  canned 
foods. 

*  *  * 

NEWLIN  B.  WATSON,  new  President  of  the  Tri- 
State  Packers  Association,  is  well  qualified  for  his 
presidential  duties.  He  comes  from  the  firm  of  R.  S. 
Watson  &  Son,  one  of  the  pioneer  canners  of  New  Jer¬ 
sey.  The  company  was  organized  in  1888  at  Green¬ 
wich,  New  Jersey,  as  B.  F.  Maul  &  Company,  by  Mr. 
Watson’s  father,  Robert  S.  Watson,  and  uncle,  Sam  M. 
Watson.  In  1895  the  company  name  was  changed  to 
Watson  Bros.  Co.,  and  continued  as  such  until  1927, 
when  Mr.  Watson  purchased  his  uncle’s  interest  in  the 
business  and  again  changed  the  name  to  R.  S.  Watson 
&  Son.  Members  of  his  firm  have  long  been  active  in 
association  affairs. 

♦  ♦  ♦ 

THE  FOOD  MACHINERY  CORPORATION  has 
voted  a  dividend  of  25  cents  a  share,  the  first  paid 
since  January  15th,  1932. 

*  *  * 

CAPTAIN  W.  S.  EVERTS,  of  the  Canners  League 
of  California,  attended  the  annual  convention  of  the 
California  Fruit  Growers  and  Farmers,  held  at  River¬ 
side,  December  18th,  19th  and  20th. 


THE  NATIONAL  FRUIT  PRODUCT  COMPANY, 
INC.,  has  been  awarded  a  decree  in  its  suit  for  in¬ 
fringement  of  patent  against  the  C.  H.  Musselman 
Company,  of  Biglerville,  Pennsylvania,  by  the  opinion 
handed  down  November  23rd,  1934,  by  Judge  Albert 
W.  Johnson  of  the  United  States  District  Court  for  the 
Middle  District  of  Pennsylvania.  The  court  found 
claims  one  and  two  of  Grab  patent.  No.  1,557,358,  as 
limited  by  disclaimer,  to  be  valid  and  infringed  by  the 
defendant  and  directed  the  issuance  of  a  decree  order¬ 
ing  an  injunction  against  further  infringement  and  an 
accounting  of  profits  and  damages  for  past  infringe¬ 
ment.  The  C.  H.  Musselman  Company  admitted  in¬ 
fringement  of  the  patent,  if  valid,  but  contended  that 
it  was  invalid.  Judge  Johnson  decided  this  contention 
against  the  defendant.  The  National  Fruit  Product 
Company  states  that  the  patent  sustained  in  this  suit 
covers  the  process  by  which  they  produce  the  White 
House  Solid  Pack  Apple,  which  is  favorably  known 
throughout  the  baking  industry.  It  offers  not  only 
superior  quality,  but  additional  weight,  as  shown  by 
the  net  contents  per  can  over  any  competing  pack. 
The  same  process  is  used  by  the  Knouse  Corporation 
of  Peach  Glen,  Pennsylvania,  a  licensee  under  thq 
patent.  John  D.  Keith,  Esquire,  of  Gettysburg,  Penn¬ 
sylvania,  and  the  firm  of  Church  and  Church,  of  Wash¬ 
ington,  D.  C.,  appeared  as  attorneys  for  the  National 
Fruit  Product  Company,  Inc. 

♦  ♦  ♦ 

THE  ROCK  RIVER  VALLEY  CANNING  COM¬ 
PANY  has  been  organized  by  R.  E.  Freid,  D.  Kimport, 
and  F.  Smith,  with  offices  at  100  W.  Monroe  Street, 
Chicago. 

*  *  * 

CHARLES  J.  KELLY,  Vice-President  of  Getz  Bros. 
&  Co.,  San  Francisco,  importers  and  exporters,  is  back 
from  a  trip  to  the  Orient. 

*  *  * 

F.  M.  BALL,  San  Francisco  canner  and  canned  foods 
distributor,  has  returned  from  a  trip  to  Tahiti  with 
Mrs.  Ball.  He  likes  it  so  well  there  that  he  has  pur¬ 
chased  a  home  and  plans  to  spend  several  months  in 
the  South  Seas  each  year. 

*  *  * 

UNDER  AN  EXPANSION  PROGRAM,  the  purpose 
of  which  is  to  render  an  even  better  service  to  their 
many  principals,  W.  M.  Rogers  &  Company,  Food 
Brokers,  of  Wilson,  North  Carolina,  have  completed 
arrangements  for  a  new  branch  at  Charlotte,  North 
Carolina,  to  be  known  as  W.  M.  Rogers  &  Bro.  C.  L. 
Rogers  will  manage  this  office.  Another  branch  has 
been  opened  at  Greenville,  South  Carolina,  as  the 
Rogers-Gresham  Company,  with  W.  G.  Gresham  ac¬ 
tively  in  charge. 

{Continued  on  Page  ^2) 
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CUT  Your  Bean  Nipping  COSTS  With 

Buck  Automatic  Bean  Nipper 


B.  I.  BUCK  COMPANY,  INC. 

36th  Street  and  Roland  Avenue 
Baltimore,  FACTORY,  YORK,  PA.  Maryland 
See  Our  Convention  Exhibit  Booth  No.  59 


Our  engineers  will  gladly  make  recommendations  to  suit  your  requirements. 


The  BUCK  Nipper  is  simply  and  ruggedly 
constructed,  will  withstand  the  most  severe 
usage  year  after  year.  Fully  guaranteed. 
At  the  low  price  of  installation,  no  bean 
canner  can  afford  to  be  without  one. 


The  minimum  capacity  of  this  machine  is 
24  bushels  or  720  lbs.  of  beans  per  hour 
resulting  in  greater  production,  higher  ef¬ 
ficiency  and  less  waste  with  a  correspond¬ 
ing  decrease  in  labor  cost. 
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WILLIAM  CAMERON  DEAD 

I  AST  Monday  morning  shocking  news  reached  us, 

1  as  we  know  it  will  be  to  the  industry  at  large, 

I  iTi  that  William  Cameron,  President  of  the  Cam¬ 
eron  Can  Machinery  Company,  had  died  at  his  home 
in  River  Forest,  Illinois,  Friday,  December  21st,  after 
an  illness  of  only  a  few  days. 

He  was  61  years  old  but  of  an  activity  that  made 
him  appear  a  much  younger  man.  He  was,  at  the 
time  of  his  death,  the  premier  manufacturer  of  can 
making  machinery,  some  of  the  most  notable  pieces 
of  machinery  now  operating  being  the  product  of  his 
well  known  plant. 

In  celebrating  his  Silver  Anniversary,  we  sketched 
briefly  his  story,  in  our  issue  of  July  11th,  1932.  We 
then  said: 

“Mr.  Cameron  should  be  known  primarily  as  owner  and  presi¬ 
dent  of  the  Cameron  Can  Machinery  Company,  of  Chicago. 

His  technical  training  in  Aberdeen,  Scotland,  combined  with 
a  remarkable  practical  aptitude,  enabled  him  to  make  rapid 
progress  in  his  first  connection  in  this  country.  This  was  with 
the  G.  A.  Crosby  Company,  and  he  was  soon  placed  in  charge 
of  installing  the  can  making  machinery  of  their  manufacture. 

His  path  then  joined  those  of  Daniel  G.  Trench,  later  to  be 
president  of  Sprague  Canning  Machinery  Company,  and  of  Mr. 
Jones,  a  large  New  York  State  canner.  This  combination  form¬ 
ed  the  Buffalo  Can  Company,  under  Mr.  Cameron’s  management, 
and  the  absorption  of  that  company  by  the  American  combine 
resulted  in  his  transfer  to  the  Amco’s  plant  in  Geneva,  N.  Y. 

The  Geneva  plant,  where  he  served  as  assistant  superinten¬ 
dent,  was  the  finest  to  date.  It  led  him,  through  Mr.  Trench’s 
appreciation  of  his  ability  and  experience,  to  the  superinten¬ 
dency  of  the  Wheeling  Can  Company.  The  machinery  was  de¬ 
veloped  by  Oliver  J.  Johnston  and  Mr.  Cameron,  and  was  built 
in  the  Wheeling  Can  Company’s  plant. 

After  that  plant  was  put  into  operation,  it  was  Mr.  Cameron’s 
ambition  to  get  back  into  the  manufacture  of  Can  Making  Ma¬ 
chinery,  where  his  inventive  genius  could  function  freely.  He 
was  following  that  old  charted  course  of  Determination  and 
Success — the  drive  to  serve  and  learn,  and  then  to  be  off  on 
their  own. 

His  opportunity  came  with  his  association  with  a  small  ma¬ 
chinery  house,  known  as  Torris  Wold  &  Company.  Getting  con¬ 
trol  of  this  company  was  the  inevitable  step,  and  he  then  ex¬ 
tended  their  limited  time  in  can  manufacture.  Mr.  Cameron 
soon  placed  a  Lockseaming  Machine  and  other  can  making  ma¬ 
chines  on  the  market.  These  were  the  first  offered  for  sale 
after  the  American  Can  Company  was  formed. 

In  the  past  thirty-five  years,  Mr.  Cameron  has  procured  many 
U.  S.  Patents  covering  can-making  machines  of  different  types. 
These  include  an  Automatic  Double  Seamer  used  for  seaming 
the  ends  on  to  square  or  oblong  cans.  He  relates  that  he  can 
well  remember  when  one  of  the  very  prominent  manufacturers 
of  can  making  machinery  objected  to  his  stating  in  this  publi¬ 
cation  the  fact  that  Mr.  Cameron  guaranteed  his  machine  to 
seam  100  ends  per  minute. 

He  also  deserves  credit  for  the  speeding  up  of  the  production 
of  screw  caps  with  his  famous  No.  46  Thread  Rolling  Machine. 
That  machine  threads,  knurls  and  false  wires  caps  at  the  rate 
of  175  per  minute. 

However,  we  believe  Mr.  Cameron’s  greatest  success  was  in 
developing  the  Air  Tester,  which  tests  and  separates  the  perfect 
cans  from  the  faulty  ones  at  a  speed  of  300  per  minute.  That 
is,  we  believe,  twice  as  fast  as  any  other  tester  on  the  market. 

He  has  also  created  many  other  can  making  machines,  too 
numerous  to  mention,  and  has  for  years  exhibited  at  the  Can- 
ners’  Conventions  a  line  of  machinery  of  which  anyone  could 
be  proud. 

Mr.  Cameron’s  absorbing  interest  in  life  has  always  been  to 
do  everything  he  possibly  could  for  the  advancement  of  the  in¬ 


dustry,  and  one  familiar  with  the  evolution  of  can  making  ma¬ 
chinery  sees  his  imprint  throughout. 

Mr.  Cameron  has  three  sons  and  one  daughter.  Two  of  the 
boys,  both  college  graduates,  are  associated  with  him  in  the 
business,  and  they  should  be  given  their  credit  for  the  splendid 
performance  of  machinery  developed  in  their  time.  (The  third 
has  since  joined.) 

He  has  a  1300  acre  hobby  in  his  Indiana  game  preserve,  and 
great  is  his  pride  in  pheasants,  quail,  ducks  and  geese.  These 
are  not  raised  for  market,  but  are  liberated  in  the  fall  for  the 
good  of  the  countryside.  Mr.  Cameron’s  preserve  includes  a 
private  lake,  and  his  many  guests  are  always  sure  of  good 
sport  with  bass  and  pickerel. 

Like  most  busy  men,  he  has  innumerable  club  and  committee 
connections — 32nd  degree  Mason,  Noble  of  the  Mystic  Shrine. 
St.  Andrew  Society,  which  does  a  most  worthy  work  among  the 
poor  and  needy,  has  always  stood  high  in  his  affection  and 
interest.  Soccer  football  is  another  varied  interest  which  holds 
him,  being  President  of  the  Chicago  Association,  and  Vice-Presi¬ 
dent  of  the  United  States  Association  of  that  sport. 

The  busiest  people  seem  to  find  time  for  the  most  varied  inter¬ 
ests,  and  it  seems  that  many  activities  are  essential  to  great 
success  in  one  chief  interest. 

Those  who  have  known  Mr.  Cameron  through  the  years  of 
his  business  activity,  are  impressed  with  many  remarkable  quali¬ 
ties  which  are  as  evident  as  his  Scotch  accent.  But  one  out¬ 
standing  characteristic,  by  which  we  could  all  benefit  in  these 
trying  days,  is  this — he  gives  no  heed,  no  I’ecognition,  to  diffi¬ 
culties.  They  just  don’t  exist.  The  affairs  that  resemble  a 
difficulty  are  leveled  off  by  the  impetus  of  enthusiasm.” 

His  sons,  Allan,  William,  and  Kenneth,  thoroughly 
experienced  in  the  business,  will  carry  on  as  their 
father  would  wish  them. 

All  men  who  knew  him  join  in  sincere  regret  at 
his  passing. 


William  E.  Lore,  Ikc. 
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515  Central  Detroit  Warehouse 
1627  West  Fort  Street 
Detroit,  Michigan 
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CANNERS  OF  PEAS 

Increase  the  yield  and  improve  the  quality  of 
your  product  by  using  our 

WILT  RESISTANT  ALASKA  SEED 

This  strain  is  productive,  uniform  and  is  100%  resistant  to  Fusarium 
Wilt.  Its  use  in  wilt  infected  areas  of  Maryland  and  Wisconsin  has 
prevented  losses  from  this  cause. 

Assure  yourself  of  the  best  in  Alaska  seed  by  planting  our  Wilt  Resis¬ 
tant  strain  of  this  variety. 

tl  r 

Gallatin  Valley  Seed  Company 

BOZEMAN,  MONTANA 

Growers  and  Originators  of  Conner s*  Varieties  of  Peas 


Visit  Our  Exhibit  During  the  National  Canners’  Convention 
Hotel  Stevens — Chicago — Space  12 


We  will  exhibit  a  Hamachek  Ideal  Viner  and  Viner  Feeder  which 
enable  a  packer  to  put  up  a  pea  or  lima  bean  pach  of  better  quality,  at  a 
lower  cost,  than  is  possible  with  any  other  green  pea  hulling  equipment. 

Examine  the  Hamachek  Viner  Power  Unit,  equipped  with  a  Wauke¬ 
sha  Engine,  which  produces  steady,  dependable  and  convenient  power,  at 
low  cost,  for  driving  viners. 


FRANK  HAMACHEK  MACHINE  COMPANY 

KEWAUNEE,  WISCONSIN 

Manufacturers  of 

IDEAL  VINERS,  VINER  FEEDERS,  ENSILAGE  DISTRIBUTORS  and  CHAIN  ADJUSTERS 
Established  1880  Incorporated  1924 
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R  E  E  T  I  N  G  S  ! 

'pO  you  who  will  gather  again  at  the  Annual 
Convention  of  the  National  Canners'  Association. 

To  you  who  have  so  generously  shared  your 
time  and  talents  in  a  spirit  which  has  helped  us 
to  help  you  toward  a  solution  of  problems  con¬ 
cerned  with  the  progress  of  the  Canning  Industry. 

Let  us  all,  at  this  annual  meeting,  re-pledge  the 
exchange  of  knowledge,  give  of  what  we  know, 
and  keep  an  open  mind  to  freely  receive  the 
advice  of  our  fellow  members. 


Call  in  at  Booth  #109 
Or. .  .better  still . .  .Visit 
us  informally  in  Room 
2400  . .  .  Stevens  Hotel. 


c:  o  R.  V 

HO  E.42i 


O  R  J%.'W  I  O  M 

•  ST..1MEW  VOOK.CITY 


B»TASLISMIO  lt«t 


SALES  OrriCES  A)«D  PLANTS  •  NEW.  YORK  CITY  •  HAMILTON  •  RROOKLYN  •  CHICAGO  •  BOSTON 
MAKWIISMBiE  MiRWT  AMW  SAU»  OFFICE  •  Oil  OOITTH  WOFFE  OTIBCET 
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THE  MARKETS 

IN  LEADING  CANNED  FOODS  CENTERS 


WEEKLY  REVIEW 

The  Ending  of  a  Great  Year — With  a  Greater  One  Facing — 
Watch  Future  Sales  and  Avoid  Bondage — What  a  Window  in 
Every  Can  Can  Mean 

A  SKETCHY  GLANCE — At  this  time  last  year 
you  were  not  nearly  so  cheerful  nor  as  hopeful 
as  you  are  today.  You  had  had  a  fair  year,  but 
profits  had  been  slim  due  to  low  priced  futures,  and 
you  feared  for  the  ’34  pack:  that  it  would  be  badly 
overdone ;  and  you  were  troubled  with  the  uncertainties 
Oi  the  Code,  Market  Agreements,  etc.  Now  you  are 
ending  one  of  your  best  years:  fair  sized  packs,  good 
prices,  good  profits,  carryovers  light  and  valuable; 
Code  proving  to  be  helpful  as  it  is  being  better  under¬ 
stood — but  the  spectre  of  too  heavy  packs  in  ’35  is 
again  the  same  as  last  year.  However  you  are  not  as 
much  afraid  of  it;  you’ve  learned  that  moderate  packs, 
of  good  quality,  sell  freely  and  at  a  profit,  and  there¬ 
fore,  are  immensely  better  than  to  gamble  on  a  huge 
output  and  the  almost  certain  below  cost  prices.  Never 
again  will  any  sane  canner  put  himself  in  danger  of 
being  caught  with  a  huge  carryover  of  low  quality 
goods,  as  is  the  invariable  result  when  he  rushes  head¬ 
long  into  quantity  production.  More  than  that,  no 
earner  intends  to  sell  futures  beyond  a  moderate 
amount  of  expectations,  and  then  only  at  prices  which 
will  pay  a  profit  over  the  increased  costs  which  late 
years  have  brought  on,  and  which  all  know  will  at 
least  be  equalled,  if  not  exceeded,  this  coming  packing 
season.  Conservatism  and  common  sense  brought  the 
canning  industry  out  of  its  doldrums  ahead  of  all  other 
industries  in  the  country ;  and  those  will  be  the  guiding 
principles  for  all  sensible  canners  this  coming  year. 

One  resolve  every  canner  will  make  is:  “I’m  not 
going  to  cut  prices,  and  give  buyers  the  profit, 
in  expectation  of  a  too  heavy  pack — not  in  January 
and  February  when  the  ground  is  still  covered  with 
snow  and  no  crops  have  been  planted ;  nor  in  June  and 
July,  unless  the  pack  is  under  way  and  the  overproduc¬ 
tion  is  actually  being  made.  The  cleaned-up  condition 
of  the  spot  market,  and  possible  crop  damage,  can 
throw  the  gamble  my  way  as  well  as  to  the  jobber, 
and  I’m  going  to  gamble  on  better  prices,  instead  of 
worse.” 

With  the  canners  playing  the  game  that  way  they 
will  be  laying  a  solid  foundation  for  a  very  happy  and 


a  very  prosperous  and  contended  New  Year;  and  that 
is  our  wish  for  every  member  of  our  big  family  of 
readers. 

The  end  of  the  year  finds  the  canned  foods  market 
finishing  strong,  with  advances  .in  several  lines,  and 
declines  in  none.  Lovers  of  statistics  disclose  that  the 
last  week  in  the  year  of  1933  finished  with  a  buying 
spree,  which  carried  on  up  to  and  through  Convention 
time.  And  it  aroused  future  buying  as  well,  but  at 
too  low  prices.  If  it  had  not  been  for  these  low  future 
sales,  the  canners  would  have  had  a  perfect  year.  Bear 
thkt'  in  mind  when  you  are  again  approached  on  fu¬ 
tures.  You  will  be  told  that  the  ’35  packs  will  be 
tremendous,  prices  low,  and  you  had  better  take  the 
“good”  future  prices  offered.  Especially  will  this  be 
the  case  at  the  Convention,  when  added  influence  will 
be  brought  to  bear,  by  intimating,  if  not  actually  say¬ 
ing,  your  competitor  is  taking  the  business  at  lower 
prices.  Don’t  be  a  sucker!  Spots  will  be  better 
cleaned  up  in  ’35  than  ever  before  in  history,  and  prices 
may  reach  records  before  new  packing  can  commence. 
It  is  better  than  an  even  bet  that  spot  prices  on  canned 
foods,  at  the  time  of  future  deliveries  next  year,  will 
be  higher  than  the  prices  you  will  be  offered  for  fu¬ 
tures,  except  from  regular  old-line  customers.  With 
such  a  clean  up  spot  market  the  goods  will  not  back 
up  on  your  floors. 

Preliminary  figures  are  out  on  the  1934  tomato  pack, 
setting  it  at  a  little  less  than  thirteen  million  cases, 
basis  of  3’s.  That  is  a  contrast  with  the  predicted  15 
to  16  million  cases,  and  some  buyers  even  sneering 
that  it  would  touch  18  million  cases.  That,  together 
with  the  frost  damage  to  tomatoes  in  the  South,  has 
served  to  put  tomatoes  over  the  top  as  the  year  ends. 
And  they  will  stay  there,  for  the  same  report  says 
there  are  but  22  per  cent  of  the  pack  in  first  hands — 
here  at  the  beginning  of  the  year,  with  practically  the 
whole  consuming  year  ahead  of  us.  The  supply  of  new 
canned  tomatoes  out  of  the  far  South  will  not  only  be 
late,  but  very  light;  for  as  it  looks  now  the  crop  will 
be  sold  “fresh”  because  the  market  prices  will  be 
high — out  of  reach  of  the  canners. 

Canned  stringless  beans  reacted  to  the  Florida 
freeze,  this  week  advancing  rather  sharply.  The  bean 
crop  was  wiped  out,  it  is  said. 

The  citrus  fruit  crop  in  Florida  is  still  a  mystery, 
but  it  is  said  grapefruit  will  cost  the  canners  more, 
and  be  more  expensive  to  handle.  The  packers  wisely 
decided  to  wait  before  declaring  pro  rata  delivery 
necessary. 
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With  one  of  the  best  Christmas  seasons  industry  has 
ever  had,  there  is  no  reason  why  the  canned  foods  in¬ 
dustry  cannot  go  into  the  New  Year  with  complete 
confidence,  for  it  is  a  fact  that  canned  foods  consump¬ 
tion  is  at  a  higher  pace  than  ever  before  known,  all 
statements  to  the  contrary  notwithstanding.  Put  a 
window  in  every  can — Informative  labeling — so  that 
the  buying  public  can  know  what  it  is  buying,  and  you 
can  throw  off  the  breaks  for  1935  and  let  it  run  full 
speed,  and  it  will  never  overtake  demand.  That  is 
what  the  proper  settlement  of  this  question  at  Chicago 
will  mean,  and  jobbers  as  well  as  canners,  and  the 
brokers,  too,  should  all  lend  every  aid  to  bring  this 
result  about.  Don’t  let  it  jam! 

*  Jt 

NEW  YORK  MARKET 

By  “NEW  YORK  STATER” 

Special  Correspondent  of  “The  Canning  Trade” 

Profoundly  Quiet — Busy  First  Quarter  Expected — Shrimp  Can¬ 
ning  Improved — Heavy  Demand  For  Canned  Meats  Expected 
— Brokerage  Changes — Tomatoes  Stronger — Peas,  Corn  and 
Other  Products  Quiet  But  Firm. 

New  York,  December  27th,  1934. 

HE  SITUATION — The  spot  market  this  week 
may  best  be  described  as  “profoundly  quiet”  and 
the  trade  in  many  instances  is  not  even  going 
through  the  motions.  Distributors  are  busily  en¬ 
gaged  in  making  final  preparations  for  their  year-end 
inventories,  and  are  not  in  the  least  interested  in  spot 
offerings.  Prices,  under  the  circumstances,  remain 
unchanged. 

THE  OUTLOOK — Notwithstanding  the  efforts  of 
some  buyers  to  “pooh  pooh”  the  indubitable  firmness 
of  the  statistical  position  of  the  canned  foods  mar¬ 
ket,  it  is  known  that  many  distributors  will  be  forced 
into  the  market  early  in  1935  for  replacements,  and 
the  trade  is  looking  forward  to  a  busy  first  quarter. 
It  is  expected  that  the  week  of  the  canners’  convention 
in  Chicago  will  see  considerable  business  consum¬ 
mated. 

SHRIMP  PACK  UP — Shrimp  packing  operations 
this  season  are  running  in  excess  of  last  year’s  ac¬ 
cording  to  reports  received  this  week,  showing  a  total 
of  755,944  cases  packed  for  the  season  up  to  Decem¬ 
ber  12,  as  against  616,763  cases  canned  in  the  cor¬ 
responding  period  in  1933.  Demand  for  shrimp  is 
showing  signs  of  improvement,  due  to  the  better 
quality  of  this  year’s  pack,  and  prices  hold  steady. 

MARKET  IN  THE  MAKING— Reports  from  au¬ 
thoritative  sources  indicate  that  the  meat  packing 
industry  is  looking  forward  to  a  substantial  increase 
in  beef  and  pork  products  prices  during  the  coming 
year,  and  canned  foods  distributors  are  already  fore¬ 
seeing  an  increased  demand  for  canned  meats  and 
salmon,  as  well  as  other  lines  of  canned  fish,  as  a 
result  of  this  situation.  Some  uncertainty  prevails 
^s  yet,  however,  as  to  just  what  effect  the  heavy  Fed- 
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eral  pack  of  beef  and  other  meat  products  as  part 
of  its  drouth  relief  program  may  play  in  this  sit¬ 
uation. 

TRANSPLANTED — Ernest  S.  Sergeant,  formerly 
head  of  the  firm  of  Butler  &  Sergeant,  at  one  time 
one  of  the  largest  canned  foods  brokerage  houses  in 
New  York,  is  head  of  the  new  firm  of  Sergeant, 
Mitchell  &  Mathis,  organized  in  Chicago  this  week. 
The  new  concern,  it  is  reported,  is  handling  a  number 
of  leading  canned  foods  accounts,  including  that  of 
the  Minnesota  Valley  Canning  Company. 

CONVENTION  PLANS— Many  of  the  leading 
brokerage  organizations  here  have  announced  that 
they  will  maintain  Chicago  headquarters  during  con¬ 
vention  week,  and  the  “Food  Industries  Special,” 
leaving  here  on  January  12,  shows  promise  of  being 
booked  solid  with  convention  goers.  It  is  expected 
that  some  efforts  will  be  made  to  get  the  futures 
market  under  way  during  the  progress  of  the  meet¬ 
ings  in  the  Windy  City. 

TOMATOES — Southern  packers  are  showing 
stronger  price  views  on  the  market,  and  the  recent 
flurry  of  price  shading  appears  to  have  been  definitely 
ended.  While  demand  for  southern  packs  has  con¬ 
tinued  quiet  over  the  past  few  weeks,  in  common  with 
the  remainder  of  the  market,  it  is  expected  that  buy¬ 
ers  will  be  back  into  the  market  within  the  next  few 
weeks  for  supplies  in  considerable  quantities.  Cali¬ 
fornia  prices  hold  firm,  with  quiet  trading  reported. 

PEAS — The  market  is  at  a  standstill  on  both  stand¬ 
ard  and  fancy  qualities.  Packers’  stocks  are  light  on 
top  grades,  and  prices  are  firm  at  previous  price  lev¬ 
els.  Standards  are  likewise  well  maintained. 

CORN — With  the  price  basis  for  competing  food 
products  indicating  an  upward  trend,  it  is  expected 
that  standard  crushed  corn  will  come  in  for  a  good 
“play”  during  the  first  half  of  1934,  particularly  from 
the  chains,  which  feature  low-priced  leaders  in  the 
canned  foods  lines.  Offerings  at  the  inside  price  of 
$1.00  per  dozen  cannery  are  not  large,  it  is  believed, 
and  more  canners  are  showing  a  disposition  to  quote 
$1.05  as  bottom  on  current  offerings.  Fancy  corn 
ranges  $1.25  and  up,  as  to  brand  and  grade,  and 
with  stocks  remaining  in  first  hands  light,  packers 
show  no  disposition  to  underquote  as  a  means  of 
stimulating  prompt  and  nearby  shipment  business. 

SPINACH — Some  interest  has  been  shown  in  the 
spinach  situation  during  the  past  few  weeks,  and  the 
trade  is  looking  for  an  early  improvement  in  demand. 
Southern  packers  are  showing  firm  price  views,  and 
quote  2V2S  at  $1,171/2  fo  $1.20  per  dozen,  with  10s 
at  $4.00,  f.  0.  b.  cannery.  California  canners  are 
offering  spring  pack  at  $1.10  for  2i/>s,  and  $3.50  to 
$3.75  for  10s. 

PINEAPPLE — Inquiry  for  Hawaiian  pineapple 
for  shipment  after  the  turn  of  the  year  has  also 
shown  a  little  improvement,  and  it  is  expected  that 
a  fair  amount  of  business  for  the  spring  requirements 
of  distributors  will  be  booked.  For  prompt  shipment, 
f.  o.  b.  California  ports,  packers  quote  table  sizes  at 
$1.45  for  standard  2s,  $1.50  for  fancy  2s,  $1.70  for 
standard  2l/4s,  and  $1.80  for  fancy  2I/2S. 
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TRADE  VETERAN— A.  L.  North,  head  of  the  firm 
of  North  &  Dalzell,  Inc.,  has  completed  his  58th  year 
in  the  local  brokerage  trade,  having  specialized  on 
canned  foods  during  his  entire  career  on  the  West 
Side.  His  firm  is  one  of  the  best  known  in  the  coun¬ 
try,  and  represents  many  leading  canners. 

CALIFORNIA  FRUITS — Price  lists  received  from 
leading  California  canners  are  showing  more  and 
more  gaps,  as  unsold  stocks  of  various  grades  and 
varieties  clean  up,  and  it  appears  probable  that  the 
Coast  packers  will  go  into  the  1935  canning  season 
practically  with  bare  floors.  The  same  situation  ap¬ 
plies  generally  to  canners  in  the  Pacific  Northwest. 
While  higher  prices  may  have  retarded  consuming 
demand  for  canned  fruits  in  some  parts  of  the  coun¬ 
try,  this  situation  does  not  appear  to  prevail  in  the 
New  York  market,  and  it  is  expected  that  the  fruit 
turnover  of  many  distributors  will  be  the  largest  in 
years.  Canned  freestone  peaches,  which  were  packed 
in  substantial  volume  in  California  this  year  for  the 
first  time  in  many  years,  are  reported  to  be  meeting 
with  an  unexpectedly  good  reception  in  the  trade. 

THE  CANNERS  LEAGUE  of  California  has  re¬ 
leased  figures  placing  the  pack  of  figs  in  tins  in  Califor¬ 
nia  at  222,670  cases.  This  compares  with  a  pack  of 
127,782  cases  in  1933  and  147,573  cases  in  1932. 

CHICAGO  MARKET 

By  “ILLINOIS” 

Special  Correspondent  of  “The  Canning  Trade" 

Old-Time  Winter — ^Texas  Pea  Packers  Disappointed — Holdings 
of  Peas  Very  Light — ^Tomatoes  Very  Firm — Only  Cut  Beets 
Soft — Forcing  Coast  Spinach — Fruits  Quiet — Apples  Moving 
Better — Trouble  Labeling  Inspected  Shrimp — New  Year’s 
Greetings 

Chicago,  Ill.,  December  27th,  1934. 

HE  WEATHER — Snow  and  cold  prevail  through¬ 
out  the  Chicago  district.  The  temperature  was 
close  to  zero  this  morning.  When  the  hosts  come 
to  Chicago  for  the  Big  Convention,  it  is  likely  they 
will  run  into  some  good  old-time  Winter  conditions. 
Better  have  ’em  get  the  red  flannels  out  and  the  big 
overcoats.  That  reminds  us  of  the  Conventions  gone 
by  when  those  Canadians  came  in  all  bundled  up  in 
furs.  Do  the  old-timers  remember? 

CORN — The  movement  is  encouraging  and  the  re¬ 
cent  statistics  of  unsold  stocks  in  canners  hands  make 
the  Corn  picture  just  that  much  firmer.  A  few  orders 
are  being  booked  from  day  to  day  with  prices  ranging 
around  $1.00  to  $1.05  f.  o.  b.  Middle  West  canning 
points  for  No.  2  standards. 

PEAS — Those  canners  who  had  expected  to  pack 
peas  in  the  Rio  Grande,  Texas,  district,  are  likely  to 
be  disappointed.  Reports  from  these  are  not  encour¬ 
aging.  The  yield  is  very  light  and  the  pack  is  destined 
to  be  quite  small.  Spot  stocks  in  Wisconsin  and  New 
York  are  just  at  the  lowest  possible  ebb.  Reports 


have  it  that  only  700,000  cases  are  unsold  in  Wiscon¬ 
sin  when  usually  at  this  season  of  the  year  canners 
in  the  Badger  State  carry  from  3  to  4  million  cases. 
New  York  State  too  was  reported  down  to  300,000 
cases  on  December  1st.  These  figures  alone  will  make 
tor  a  strong  market  until  the  new  pack  is  ready  next 
June  or  July.  A  little  business  is  daily  creeping  in 
but  buying  is  narrow. 

TOMATOES — Continued  firmness  prevails  through¬ 
out  the  middle  west.  Some  No.  2  standards  were  con¬ 
firmed  in  Chicago  during  the  past  week  at  821/2C  f.  0.  b. 
Ohio  shipping  point,  but  no  more  are  available  either 
in  the  Buckeye  State  or  in  Indiana  at  less  than  85c. 
Canners  in  these  parts  are  determined  to  hold  their 
light  remaining  stocks  at  higher  levels,  confident  that 
shortly  after  the  turn  of  the  year  there  will  be  no  diffi¬ 
culty  in  obtaining  them.  Then,  too,  the  recent  freeze 
in  Florida  makes  it  impossible  for  new  pack  Florida 
tomatoes  to  reach  the  market  in  less  than  60  to  90 
days  from  now. 

BEETS — This  market  is  a  trifle  soft,  although  on 
whole  beets  it  is  firm  due  to  the  scarcity  of  the  various 
sizes  in  both  No.  2,  No.  2iy^  and  No.  10.  Where  the 
bit  of  softness  creeps  in  is  on  the  cuts.  These  are  ob¬ 
tainable  in  Wisconsin,  basis  70  cents  No.  2  tin,  and 
85c  for  No.  2i/^  tins. 

SPINACH — Some  pressure  is  being  brought  to  bear 
by  Western  canners  to  force  this  item  on  the  market. 
Business  has  been  limited  in  Chicago.  Some  winter 
pack  California  spinach  is  being  offered  but  the  trade 
is  not  in  a  receptive  mood.  A  canner  in  the  Pacific 
Northwest  has  tried  to  sell  but  without  much  success. 
The  optimists  maintain  that  the  now  higher  prices 
that  rule  on  all  Southern  fresh  greens  will  make  for  a 
better  demand  for  canned  spinach. 

CALIFORNIA  FRUITS — Items  like  peaches,  apri¬ 
cots,  pears,  etc.,  are  going  through  just  one  of  those 
quiet  periods  and  little  or  nothing  is  expected  until 
the  Big  Convention  is  on  in  Chicago.  Prices,  however, 
are  firmly  held  and  there  is  little  or  no  desire  on  the 
part  of  Coast  interests  to  press  their  remaining  spots. 

APPLES  AND  APPLESAUCE— A  better  movement 
is  noted  here  and  the  markets  are  firm.  No.  10  tin 
Fancy  apples  cannot  be  purchased  in  Washington  at 
less  than  $3.35  Coast,  while  in  New  York  State,  values 
.  have  also  hardened,  ruling  from  $3.30  up.  No.  2  Fancy 
Applesauce  is  strong  at  90c  New  York  cannery. 

SHRIMP — Quite  a  little  confusion  prevails  in  this 
market  over  the  regulations  as  applied  to  the  U.  S. 
Government  inspected  shrimp.  Our  local  trade  are  all 
heartily  in  favor  of  this  inspection  movement,  but  as 
the  major  portion  of  the  business  recorded  here  is  for 
buyer’s  label,  the  rather  strict  regulations  as  applied 
to  the  labeling  of  inspected  shrimp  has  caused  some 
controversy.  It  hasn’t  done  the  distribution  any  good, 
meaning  the  free  movement  of  shrimp  to  the  consumer 
under  the  U.  S.  inspected  legend.  It  is  recommended 
that  the  shrimp  canners  on  the  Gulf  'make  this  New 
Deal  easier  for  the  jobber  and  chain.  The  market 
seems  to  be  firmly  held.  Stocks  in  canners  hands  are 
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light,  but  buying  has  been  limited  throughout  the  Chi¬ 
cago  area. 

THE  NEW  YEAR — Again  another  year  is  ending. 

It  has  been  a  momentous  one  for  the  canning  industry, 
and  now  for  1935.  A  fresh  start,  a  clean  slate — fresh 
hope  and  renewed  confidence.  Now  as  never  before, 
should  we  realize  that  much  of  our  strength  is  man¬ 
made  and  borrowed  from  our  fellow  workers.  The 
spirit  of  the  times  is  distinctly  reflective  of  the  eternal 
verity  that  we  do  not  live  alone,  neither  do  we  work 
alone.  May  1935  be  a  prosperous  one  to  all  readers 
of  The  Canning  Trade. 

Jt  Jt 

GULF  STATES  MARKET 

By  “BAYOU” 

Special  Correspondent  of  “The  Canning  Trade" 

It’s  Been  a  Prosperous  Year — Some  Shrimp  Canned — Oyster 
Canning  Moving  Steadily — Lent  Late  Raw  Oyster 
,  Business  About  Over. 

Mobile,  Ala.,  December  27th,  1934.  “ 

HAPPY  AND  PROSPEROUS  NEW  YEAR 
TO  ALL — Regardless  of  how  we  feel  towards 
the  present  administration,  we  have  to  admit 
that  the  year  just  closed,  as  a  whole,  was  a  more 
prosperous  one  than  the  previous. 

On  the  other  hand,  if  we  still  fail  to  see  any  im¬ 
proved  conditions,  we  can  at  least  give  our  President 
and  his  administration  credit  for  trying  to  do  some¬ 
thing,  because  they  have  labored  hard  to  bring  about 
better  times.  Some  of  us  have  cooperated  with  our 
President  to  put  over  the  “New  Deal,”  but  many  have 
failed  to  do  their  share  and  the  latter  are  the  ones 
responsible  for  the  “New  Deal”  not  working  out  like 
it  should.  These  “slackers”  are  the  biggest  critics 
of  the  administration  today,  when  as  a  matter  of  fact, 
they  should  be  hiding  their  faces  for  their  lack  of 
patriotism. 

The  President  and  his  administration  can  accom¬ 
plish  little  without  our  cooperation,  so  let’s  give  it 
to  ’em  and  see  the  good  results  attained. 

SHRIMP — There  was  a  strike  of  shrimp  in  the 
Gulf  this  past  week,  which  lasted  about  two  days 
and  the  fishermen  were  able  to  get  a  fairly  good  quan¬ 
tity  of  them,  which  enabled  the  factories  to  operate 
the  greater  part  of  the  week.  The  shrimp  were  of 
large  size  and  as  they  were  handled  very  quickly,  it 
turned  out  the  best  product  that  can  be  put  up  in 
cans. 

Production  goes  on  a  vacation  for  the  holidays,  as 
a  rule,  the  fishermen  and  labor  knocking  off  to  cele¬ 
brate. 

The  price  of  canned  shrimp  is  $1.10  per  dozen  for 
No.  1  small,  $1.15  per  dozen  for  No.  1  medium,  and 
$1.20  per  dozen  for  No.  1  large,  f.  o.  b.  cannery. 

OYSTERS — The  oyster  pack  moved  at  fairly  good 
clip  in  this  section  this  past  week,  as  we  had  good 
weather  and  conditions  were  favorable  for  the  can¬ 
ning  of  oysters.  However,  the  full  capacity  of  the 


oyster  pack  is  not  in  operation  and  will  not  be  until 
after  the  holidays,  because  many  of  the  boats  are 
now  engaged  in  the  raw  oyster  business,  but  will  work 
for  the  canneries  after  the  holidays  when  the  raw 
oyster  business  slumps.  Every  year  the  raw  oyster 
business  slumps  after  the  Christmas  holidays  and 
picks  up  a  little  again  in  Lent,  if  that  event  falls 
early  enough.  Ash  Wednesday,  which  is  the  begin¬ 
ning  of  Lent,  falls  this  coming  year  on  March  6th, 
which  is  late,  as  it  never  falls  any  later  than  March 
10th,  and  some  years  it  falls  as  early  as  February 
7th,  so  the  raw  oyster  dealers  won’t  have  much  to 
look  forward  to  in  the  way  of  a  Lenten  business. 

Under  the  circumstances,  the  peak  of  the  raw  oys¬ 
ter  business  for  this  season  has  been  reached  and 
passed,  therefore  it  will  be  on  the  decline  from  now 
until  the  season  closes  in  April. 

The  price  of  cove  oysters  is  $1.05  per  dozen  for 
five  ounce  and  $2.10  per  dozen  for  ten  ounce,  f.  o.  b. 
factory. 

*  jn 

CALIFORNIA  MARKET 

By “BERKELEY” 

Special  Correspondent  of  “The  Canning  Trade” 

Season  of  Hopeful  Prophesies — Canners  Have  Little  to  Com¬ 
plain  About — Coming  Year  Expected  to  Maintain  Same  Pace — 
Fall  Spinach  Pack  Below  Expectations — Some  Fancy  Salmon 
Moving — Statistics  Soon 

San  Francisco,  December  27th,  1934. 

HE  HOPEFUL  SEASON — This  is  the  season 
when  the  attention  of  everyone  is  turned  to  the 
charity  of  Christmas,  hope  for  the  new  year,  and 
faith  in  the  forecasts  which  men  of  business  and 
affairs  never  fail  to  pour  out  in  abundance  for  an  ex¬ 
pectant  and  receptive  public.  The  charity  and  hope 
are  ever  fully  justified,  but  too  frequently  optimism 
is  permitted  to  ride  at  a  pace  quite  beyond  reason 
and  year  end  statements  are  only  rose-tinted  prophe¬ 
sies  based  on  wishes,  instead  of  on  hard  realities. 
But  let  us  off  to  the  correspondent’s  annual  spree. 

California  canners  have  had  little  to  complain 
about  in  1934.  They  have  cleaned  up  surpluses  in 
many  lines  that  seemed  mountainous  a  year  ago,  and 
in  addition  put  up  and  marketed  fair  packs  during 
the  year.  They  learned  to  quite  closely  balance  pro¬ 
duction  with  consumption,  paying  growers  a  price 
which  meant  a  fair  return  in  most  instances,  named 
prices  which  consumers  were  able  and  willing  to  pay, 
and  at  the  same  time  made  a  profit  for  themselves. 
There  is  little  reason  to  expect  that  conditions  will 
be  greatly  different  in  1935.  Packs  should  be  larger, 
since  holdings  in  first  hands  are  much  smaller  than 
a  year  ago,  but  already  steps  are  being  taken  to  keep 
these  within  reasonable  limits.  The  present  scale 
of  prices  for  canned  foods  will  probably  show  little 
change  during  the  coming  year.  Prevailing  prices 
are  closely  geared  to  ability  to  pay  and  there  seems 
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little  likelihood  of  any  marked  increase  in  purchasing 
power.  The  trend  is  undoubtedly  upward  and  should 
continue  in  this  direction,  but  progress  promises  to 
be  slow.  It  is,  of  course,  too  early  to  make  any  esti¬ 
mate  of  California  crops  in  1935,  but  the  outlook  is 
more  satisfactory  than  a  year  ago,  since  early  rains 
have  been  heavier  in  most  sections  of  the  State. 

MARKET — The  market  continues  very  quiet,  but 
shipping  departments  have  been  active  of  late  getting 
away  goods  ordered  earlier  in  the  season.  Many  ship¬ 
ments  have  been  timed  to  be  en  route  during  inven¬ 
tory  period  so  jobbers  should  have  quite  fair  stocks 
on  hand  after  the  first  of  the  year.  However,  there 
will  undoubtedly  be  many  weak  spots  and  canners  are 
looking  for  quite  a  volume  of  fill-in  business. 

SPINACH — The  packing  of  the  winter  crop  of 
spinach  is  about  at  an  end  and  reports  indicate  that 
the  output  is  well  below  early  expectations.  Several 
of  the  canners  who  opened  their  plants  to  pack  this 
article  are  now  expressing  regret  that  they  did  so, 
as  the  crop  proved  of  poor  quality  generally  and  was 
expensive  to  handle.  Opening  prices  were  below 
those  on  spring  pack  spinach,  and  it  has  been  found 
necessary  to  make  concessions  on  these,  in  some  in¬ 
stances,  because  of  the  marked  difference  in  quality. 

SARDINES — California  sardine  packers  have  had 
a  fairly  good  year  and  most  plants  have  been  busy 
since  the  opening  of  the  season.  The  pack  shows  a 
decided  improvement  in  quality  and  this  is  expected 


to  assist  in  building  up  the  domestic  demand.  A  very 
considerable  part  of  the  sardine  catch  is  now  being 
devoted  to  the  manufacture  of  fertilizer  but  efforts 
are  being  made  to  curtail  the  use  of  food  fish  for  this 
purpose.  Floating  sardine  reduction  plants  are  op¬ 
erating  off  the  coast  and  Governor  Frank  Merriam 
has  announced  his  intention  of  putting  them  out  of 
business,  if  possible.  These  operators  go  outside  the 
three-mile  limit,  thereby  escape  regulation  by  the 
State  and  even  escape  the  payment  of  State  taxes. 

SALMON — Some  spot  business  is  being  done  on 
fancy  grades  of  salmon,  but  the  movement  is  not 
heavy.  Nothing  more  has  been  heard  of  the  reported 
plan  of  the  Government  for  the  purchase  of  a  million 
cases  of  pink  salmon  for  relief  purposes,  but  it  is 
believed  that  this  will  be  carried  out,  in  part,  at  least. 

STATISTICS — The  Canners  League  of  California 
is  working  on  pack  figures  covering  tomatoes  and 
fruits-for-salad  and  they  will  be  released  early  in 
the  new  year,  along  with  the  general  list  which  has 
been  released  piece-meal  during  the  year.  This  or¬ 
ganization  is  also  commencing  work  on  marketing 
agreements  covering  such  early  items  as  asparagus 
and  cherries.  Preston  McKinney,  vice-president  and 
secretary  of  the  league,  who  has  been  at  Washington 
for  several  months  with  the  A.  A.  A.,  will  return  to 
his  former  duties  with  the  California  organization 
following  the  annual  convention  of  the  National  Can¬ 
ners  Association. 


With  Canned  Foods  Distributors 


The  Distributors^  Viewpoint 


BATTLING  THE  LABEL 

HILE  canners  and  wholesale  grocers  meeting 
in  Chicago  during  the  week  of  January  14  are 
preparing  their  usual  programs  of  speeches 
on  various  trade  matters,  it  is  expected  that  the  1935 
gathering  of  the  industry  will  concentrate  much  of 
its  activities  on  one  subject — that  of  canned  foods 
labels. 

The  bombardment  from  the  consumers’  groups  at 
Washington  is  waning,  indicating  that  the  widespread 
trade  protest  against  saddling  the  industry  with  un¬ 
wanted  and  unenforcible  A,  B,  C  grading  and  label¬ 
ing  regulations,  has  apparently  carried  sufficient 
weight  with  the  Administration  to  force  a  postpone¬ 
ment  of  official  action.  It  now  appears  that  arbi¬ 
trary  establishment  of  these  grades  by  executive  or¬ 
der,  as  part  of  the  canning  industry’s  code,  is  but  a 
remote  possibility.  This  initial  victory,  however,  is 
generally  recognized  by  the  industry  as  but  the  first 
step  in  what  will  undoubtedly  prove  a  long,  hard 
battle.  Legislation  respecting  canned  foods  grades 
and  labels  is  believed  to  be  a  certainty  during  the 
coming  session  of  Congress,  and  the  deliberations  of 


the  industry’s  leaders  in  Chicago  will  be  toward  the 
formulation  of  a  program  of  united  action  to  safe¬ 
guard  the  interests  of  canners  and  of  distributors 
alike. 

Thus  far,  in  so  far  as  the  consumer  angle  is  con¬ 
cerned,  the  proponents  of  A,  B,  C  labeling  have  had 
all  the  best  of  it,  and  have  made  some  progress  in 
their  evident  attempt  to  put  the  industry  on  record 
as  opposing  a  constructive  measure  to  give  the  con¬ 
suming  public  more  information  regarding  the 
canned  foods  which  it  purchases. 

The  reverse,  of  course,  is  the  true  story,  and  the 
cause  of  canners  and  distributors  alike  would  be  im¬ 
measurably  helped  if  some  steps  could  be  devised  for 
properly  publicizing  the  industry’s  earnest  desire  to 
make  canned  foods  labels  more  descriptive  and  to  fall 
into  step  with  the  modern  trend  toward  fully  inform¬ 
ing  the  consuming  public  on  the  quality,  etc.,  of  the 
products  which  it  is  purchasing. 

Just  what  steps  this  publicity  should  follow  is  a 
matter  for  trade  consideration.  Radio  addresses, 
such  as  that  made  recently  by  President  Phelps  of 
American  Can  Company,  are  important  factors,  and 
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the  packers  of  nationally  advertised  canned  foods 
could  also  help  out  by  judiciously  worded  outlines  of 
the  industry’s  drive  for  more  informative  labeling  as 
a  part  of  some  of  their  advertising  copy. 

Regardless  of  the  publicity  angle,  however,  lead¬ 
ing  canners  and  wholesale  grocers  are  planning  a 
determined  battle  on  behalf  of  their  Descriptive  label¬ 
ing  program  in  any  forthcoming  legislation. 

N.  R.  A.  STATUS 

HILE  conflicting  reports  are  heard  regarding 
the  ultimate  fate  of  the  N.  R.  A.  organization, 
it  is  generally  believed  in  trade  circles  that 
N.  R.  A.  is  a  waning  star,  and  industry  suggestions 
for  permanent  legislation  incorporating  some  of  the 
more  vital  phases  of  N.  R.  A.’s  influence  upon  the 
grocery  industry  will  probably  be  formulated  in 
Chicago. 

Considerable  trade  interest  has  already  been 
aroused  by  measures  initiated  for  a  reorganization  of 
food  and  grocery  distributors’  code  authorities,  to  the 
end  that  the  operation  of  these  enforcement  agencies 
may  be  made  more  efficient  and  economical,  and  a 
comprehensive  plan  for  this  reorganization  is  now 
being  studied  by  the  trade. 

Regardless  of  the  ultimate  fate  of  N.  R.  A.,  how¬ 
ever,  it  is  generally  accepted  by  industry  that  wage 
and  hour  regulations  as  promulgated  by  the  recovery 
administration  are  here  to  stay,  and  the  trade  is 
making  its  forward  plans  accordingly. 

OUTLOOK  ON  FUTURES 

IDESPREAD  interest  was  shown  by  whole¬ 
sale  grocers  and  chain  store  distributors  in  a 
recent  summary  of  the  canned  foods  situation 
by  the  Department  of  Agriculture,  with  special  ref¬ 
erence  to  the  outlook  for  1935,  indicating  that  it  was 
believed  that  canners  in  many  instances  would  con¬ 
tract  for  so  much  acreage  next  year  that,  given  a  nor¬ 
mal  growing  season,  a  possible  heavy  overproduction 
of  canned  foods  might  be  anticipated,  with  the  dan¬ 
ger  of  a  sharp  downward  recession  in  prices  for  fin¬ 
ished  packs  during  the  latter  half  of  1935  and  during 
1936. 

The  Department’s  action  in  calling  attention  to  this 
possibility  is  expected  to  exercise  a  decided  influence 
upon  the  opening  of  the  futures  market  for  1935 
packs,  and  it  is  believed  that  this  situation  will  be 
more  clearly  defined  during  the  progress  of  the  1935 
conventions  next  month. 

The  present  statistical  position  of  the  canned  foods 
industry  is  an  excellent  one, — from  the  standpoint 
of  both  canner  and  distributor, — and  the  ultimate 
fate  of  the  market  during  the  coming  year  is  defi¬ 
nitely  in  the  hands  of  the  canners. 

Just  how  distributors  may  gauge  the  capabilities 
of  the  canners  to  govern  their  operations  during  the 
1935  canning  season  is  a  problem  that  is  proving  a 
knotty  one  for  many  distributors,  who  ordinarily 
“line  up”  a  part  of  their  future  requirements  during 
the  progress  of  the  annual  canners’  meetings. 


FIRST  NATIONAL  EXPANDS— First  National 
Stores,  Inc.,  leading  New  England  chain,  is  continu¬ 
ing  its  program  of  expansion  of  retail  outlets,  in  the 
face  of  a  curtailment  program  on  the  part  of  many 
other  leading  food  and  grocery  chains.  The  First 
National  organization  this  year  has  developed  an  ex¬ 
tensive  “combination  market”  chain,  and  by  the  close 
of  the  year  will  have  450  of  these  markets  in  opera¬ 
tion,  in  addition  to  its  chain  of  2300  retail  grocery 
units. 

The  chains  have  found  their  principal  new  compe¬ 
tition  coming  from  the  combination  market  type  of 
retail  outlet,  it  is  reported,  and  the  First  National 
group  has  taken  prompt  measures  to  protect  its  dis¬ 
tribution  by  extensively  expanding  its  operations  in 
this  field. 

It  is  expected  that  additional  combination  markets, 
which  in  addition  to  the  regular  full  line  of  groceries, 
also  stock  meats,  fish,  fruits,  vegetables,  etc.,  will  bo 
opened  by  the  New  England  chain  during  the  coming 
year,  reports  from  Boston  headquarters  indicate. 

JH  * 

'GRAMS  of  INTEREST 

(Continued  ftom  page  42) 


WITH  THE  FEDERAL  INVESTIGATION  of 
alleged  “peach  bootlegging”  as  an  issue,  the  California 
Canning  Peach  Growers’  Association  re-elected  seven 
of  its  directors  whose  terms  expire  this  year.  Indi¬ 
vidual  members  had  conducted  a  campaign  to  defeat 
several  of  the  directors  whose  names  were  mentioned 
in  testimony  at  the  AAA  hearing  of  the  “bootlegging” 
charges  at  San  Francisco.  Balloting  was  held  by  mail. 

*  H-  * 

THE  PLANT  of  the  Pacific  Coast  Canneries,  Inc., 
at  Reedley,  California,  has  been  destroyed  by  fire. 

*  *  If 

THE  INDIAN  VALLEY  CANNING  COMPANY, 
Indian  Valley,  Virginia,  is  ready  to  contract  several 
cars  of  future  tomatoes. 

*  *  * 

THE  CENTRAL  COUNTIES  CANNING  COM¬ 
PANY  has  been  incorporated  at  San  Francisco,  Cali¬ 
fornia,  with  a  capital  of  5,000  shares  of  no  par  value. 
The  incorporators  are  Norman  T.  Sears  and  E.  F. 
Speaker,  Oakland,  and  F.  Steinbauer. 

If  *  * 

FRANKS  CANNING  COMPANY,  Montpelier,  Ohio, 
is  considering  the  establishment  of  another  plant  at 
Defiance. 

♦  ♦  * 

BYRON  F.  STONE,  dean  of  Pacific  Coast  salmon 
packers  and  brokers,  passed  away  at  Astoria,  Oregon, 
December  17th,  at  the  age  of  .86  years. 

If  If  n. 

CLEM  BUTTLE  has  been  made  buyer  for  United 
Grocers,  Ltd.,  San  Francisco,  California,  with  Henry 
Reidt  as  assistant. 


December  31, 1931^  THE  CANNING  TRADE  53 


Wanted  and  For  Sale 

This  is  a  page  that  must  be  read  each  week  to  be  appreciated.  You  are  unlikely  to  be  interested  every  week  in  what 
is  offered  here,  but  it  is  possible  you  will  be  a  dozen  times  in  the  year.  If  you  fail  to  see  and  accept 
your  opportunity  your  time  is  lost,  together  with  money.  Rates  upon  application. 


For  Sale  —  Machinery 

FOR  SALE— One  Chisholm-Ryder  Junior  Bean  Grader, 
excellent  condition. 

Chas.  G.  Summers  Jr.,  Inc.,  New  Freedom,  Pa. 

FOR  SALE— Complete  line  of  practically  new  pea  and 
tomato  machinery;  will  sell  as  a  whole  or  in  part. 

Address  Box  A-1998  care  of  The  Canning  Trade. 

FOR  SALE— 0  &  J  Crowner,  made  by  the  0  &  J 
Machine  Company,  10  plungers  for  8  and  14  oz. 
bottles. 

Gould  Pump,  400  gallon  minimum,  made  by  the  Gould 
Manufacturing  Company,  Seneca  Falls,  N.  Y. 

Edgar  F,  Hurff,  Swedesboro,  N,  J. 

FOR  SALE  -Four  No.  5  Special  Reeves  Variables  for 
operating  two  Viners.  First  Class  condition. 

Address  Box  A-2003  care  of  The  Canning  Trade. 

FOR  SALE— 1  Sinclair  Scott  Nested  Pea  Grader  in 
working  condition,  needing  only  minor  repairs.  Also 
other  equipment,  all  at  low  prices. 

Torsch  Canning  Co.,  Milford,  Del. 

Wanted  —  Machinery 

WANTED— 3  large  size  Horizontal  Retorts,  including 
trucks  and  trays. 

1  No.  hand  operated  Knapp  Boxer. 

Red  Creek  Canning  Co.,  Red  Creek,  N.  Y. 

For  Sale  —  Factories 

FOR  SALE— Cannery  for  packing  peas,  beans,  corn 
and  tomatoes,  unlimited  capacity.  Located  in  town 
of  2,000  population,  in  large  farming  section  on 
Eastern  Shore  of  Maryland.  Three  boilers,  engines, 
retorts,  etc.,  artesian  well,  generator.  Also  water 
and  electric  power  from  town;  shanties  for  help. 
Railroad  siding  at  both  packing  house  and  warehouse 
with  storage  capacity  one  hundred  thousand  cases. 

Address  Box  A-1999  care  of  The  Canning  Trade. 

Help  Wanted 

SALESMAN  WANTED— Good  commission  offer.  We 
make  beautiful  private  brand  labels  for  customers 
throughout  the  United  States.  We  also  manufacture 
a  wonderful  assortment  of  stock  labels. 

Address  Box  B-1996  care  of  The  Canning  Trade. 

WANTED — Meat  packing  Superintendent  with  successful  sales 
experience.  Capable  of  developing  meat  specialties  and  market¬ 
ing  same.  Central  West  location.  Give  full  particulars  and 
salary  expected. 

Address  Box  B-1993  care  of  The  Canning  Trade. 


WANTED- Processor  for  meat  -  beef,  pork,  chicken,  etc.,  -  fac¬ 
tory.  A  man  who  is  master  of  the  situation,  and  perfectly 
familiar  with  the  business.  Give  reference,  and  state  salary. 

Address  Box  B-1997  care  of  The  Canning  Trade. 

WANTED  For  sales  work,  by  established  and  nationally  known 
firm,  a  competent  and  experienced  preserver  schooled  in  actual 
production  of  entire  jelly  and  preserve  line.  He  must  be  capable 
of  efficiently  demonstrating  their  products  to  preservers  and 
able  to  properly  assist  them  in  their  various  problems.  Please 
give  details  as  to  age,  experience,  references,  etc.,  in  first  letter, 
all  of  which  will  be  held  strictly  confidential. 

Address  Box  B-1995  care  of  The  Canning  Trade. 

Situations  Wanted 


POSITION  WANTED — By  Salesman,,  acquainted  with  jobbers, 
chain  stores,  and  brokers  in  Maryland,  New  York  City  and 
New  York  State.  Forty  years  old;  married;  twenty  years  sell¬ 
ing  experience.  Desires  to  connect  with  live  quality  manu¬ 
facturer. 

Address  Box  B-1990  care  of  The  Canning  Trade. 

POSITION  WANTED— By  Superintendent  who  is  very  familiar 
with  the  full  operation  of  packing  Beef  and  Pork.  Looking  for 
position  in  New  York  or  Pennsylvania.  Best  of  references. 

Address  Box  B-2001  care  of  The  Canning  Trade. 

POSITION  WANTED — Mr.  Canner,  do  you  require  the  services 
of  a  meat  and  vegetable  canning  superintendent?  May  I  offer 
my  25  years’  experience  in  this  line  as  a  quality  packer? 

Address  Box  B-2000  care  of  The  Canning  Trade. 

POSITION  WANTED — By  practical  chemist-canning  technologist. 
Reorganization  and  change  of  program  leaves  advertiser  free 
about  February  to  October.  Wants  permanent  fill-in  employ¬ 
ment.  Long  experience  in  fruits,  vegetables,  soups,  baby 
foods,  tomato  products,  other  specialties.  Excellent  reference 
from  present  and  former  employers.  Eight  years  in  present 
connection. 

Address  Box  B-2002  care  of  The  Canning  Trade. 


SERVING  THE  INDUSTRY  SINCE  1901 
SEND  FOR  SAMPLES,  PRICES,  NEW  IDEAS 


STOCK  LABELS 


A  Full  Assortment  of  Beautiful 
Designs  sent  Free  upon  request 
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CANNED  FOOD  PRICES 

Prices  given  represent  the  lowest  figure  generally  quoted  for  lots  of  wholesale  size,  usual  terms  f.  o.  b.  Baltimore  (unless 
otherwise  noted)  and  subject  to  the  customary  discount  for  cash.  Many  canners  get  higher  prices  for  their  goods;  some  few 
may  take  less  for  a  personal  reason,  but  these  prices  represent  the  general  market  at  this  date. 

Baltimore  fieures  corrected  by  these  Brokers:  tThomas  J.  Meehan  &  Co.,  'Howard  E.  Joneb  &  Co.,  SHarry  H.  Mahuol  &  Co. 

New  York  prices  corrected  by  our  Special  Correspondent,  fin  column  headed  “N.  Y.”  indicates  f.  o.  b.  factory. 


Canned  Vegetables 

Ualtu.  N.Y. 

ASPARAGUS*  (California) 

White  Colossal,  No.  ZVk - - t2.46 

Peeled.  No.  2% . . 

LarKe,  No.  2Vi . .  .......  t2.46 

Peeled.  No.  2% . . 

Medium,  No.  2^2 .  2.5U  ....„> 

Green  Mammoth,  No.  2,  round  cans  l.SO  t2.00 

Medium.  No.  2 . 

Larire.  No.  2 . . 

rips.  White,  Mammoth,  No.  1  sit....  _.... 

Small,  No.  1  sq .  .......  ...... 

Green  Mammoth,  No.  1  sq . .  .......  ».... 

Small,  No.  1  sq . . . . .  .....  ..... 

BAKED  BEANSt 


16  . . 45  . 

No.  2'/..  . «0  . 

No.  10  .  2.85  . 

BEANS$ 

Strinjrless  Stand.  Cut  Green,  No.  2  .72t/{!  t.72*/([ 

Standard  Cut  Green,  No.  10 .  3.40  13.50 

Standard  Cut  Wax,  No.  2 . 86  ....... 

Standard  Cut  Wax,  No.  10 . . 

Red  Kidney,  Standard,  No.  2 . 70  t.70 

Standard,  No.  10 .  3.75  t3.60 

LIMA  BEANSt  (F.  O.  B.  FBCtor> ) 

No.  2  Tiny  Green .  1.40  tl-35 

No.  10  .  . . 

No.  2  Medium  Green .  1.20  tl.lO 

No.  10  . 

No.  2  Green  and  White... . 90  . . 

No.  10  . . . 

No.  2  Fresh  White . 82’/^  t.75 

No.  10  .  4.00  . 

Soaked,  No.  2............~....~~.... . ...»  ~.... 

BEETSf 

Baby,  No.  2 .  1.40  tl.30 

Whole,  No.  2 .  1.00  . 

Whole,  No.  2  Vi .  1-15  . 

Whole.  No.  10 .  3.50  . 

Cut,  No.  2 . 76  . 

Cut,  No.  2  Vi . . .  l-OO  - 

Cut.  No.  10 . . .  3.25  - 

CARROTS3 

Standard  Sliced,  No.  2 . .  .76  ...... 

Sliced.  No.  10 . . .  8.76  - 

Standard,  Diced,  No.  2 . 70  .....™ 

Diced,  No.  10 .  3.35  . 

CORNt 

Golden  Bai  tarn.  Fancy,  No.  2 .  ..... 

Extra  Standard.  No.  2 . .......  ...... 

Extra  Standard,  No.  10 . 

Shoepes,  Fancy,  No.  2 .  1.35  ..... 

Extra  Standard.  No.  2 .  1.25  . 

Standard,  No.  2 . 1.16  . . 

Crushed.  Fancy,  No.  2 .  ..... 

Extra  Standard,  No  .2 .  1.07  . 

Standard.  No.  2 .  1.00  tl.OO 

Standard,  No.  10 .  6.25  . 

HOMINY« 

Standard  Split,  No.  2,  Tall . 60  ..... 

No.  2  Vi  . . 

No.  10  .  3.00  . 

MIXED  VEGETABLES!: 

Standard.  No.  2 . 70 

No.  10  . . . . . .  8.76 - 

Fancy,  No.  2 . 80  ....... 

OKRA  AND  TOMATOES! 


Standard,  No.  2 . 

PEAS!  (Baltimore  prices,  new  pack) 

No.  1  Petit  Pois . 

No.  2  Fancy  Sweets,  2s . 

No.  2  Fancy  Sweets,  3s . 

No.  2  Farcy  Sweets,  4s . 

No.  2  Fancy  Sweets,  6s . 


No.  2  Std.  Sweets,  5s . 

No.  1  Elarly  June,  4s . 76  . 

No.  2  Std.  Alaskas,  Is . 

No.  2  Std.  Alaskas,  2s .  1.35  ....... 

No.  2  Std.  Alaskas,  Ss . . .  1.20  tl.l6 

No.  2  Std.  Alaskas,  4s .  1.10  tl.06 

No.  10  Std.  Alaskas,  2s . 

No.  10  Std.  Alaskas,  3s .  7.25  . 

No.  10  Std  Alaskas,  4s .  6.76  . 

PUMPKIN! 

Standard,  No.  2Vi . >75  ..... 

No.  8  - .86 - 

No.  10 _  2.76  - 


CA.NNED  VEGETABLES— Continued 

Ualtu.  N.Y. 


SAUER  KRAUT! 

Standard,  No.  2... . . . .  ....... 

No.  2 Vi  . 80  tl.15 

No.  S  . . . . . .  . . 

No.  10  .  2.90  t3.76 

SPINACH! 

Standard,  No.  2 . 90  . 

No.  2Vi  .  1.20  tl.l6 

No’.  io’"*.'.".7..........’.™.’^^^^^^^  "Too  tsiV’i 

California,  f.  u.  b.  Coast* 

Standard,  No.  2Vi .  1.00  tl.l6 

Standard,  No.  10 .  3.25  t3.75 

'SUCCOTASH! 

Standard  Green  Corn,  Dried  Limas, 

No.  2  . 

Standard  Green  Corn,  Fresh  Limas, 

No.  2  .  1.05 

(Triple)  No.  2  (with  tomatoes) . 

SWEET  POTATOK.S! 

Standard,  No.  2.  F.  O.  B.  Factory..  .65  . 

No.  2 Vi  . 85  t.90 

No.  3  . 9i)  1.00 

No.  10  .  3.00  t3.00 

TOMATOES! 

Extra  Standard,  No.  1 . 60  . 

F.  O.  B.  County . 57 Vi . 

No.  2  . 90  . 

F.  O.  B.  County... . 85  . 

No.  3  .  1.30  . 

F.  O.  B.  County .  1.26  . 

No.  10  .  4.25  . 

F.  O.  B.  County .  4.16  . 

Standard,  No.  1 . 50  t.50 

F.  O.  B.  County . 50  .47  Vi 

No.  2  . 82'i . 

F.  O.  B.  County . 80  t.80 

No.  214  .  1.10  . 

F.  O.  B.  County .  1.05  . 

No.  3  .  1.16  tl.15 

F.  O.  B.  County .  1.16  . 

No.  10  .  4.00  . 

F.  O.  B.  County .  3.75  t3.75 

TOMATO  PUREE!  (F.  O.  B.  Factory) 

Standard,  No.  1  Whole  Stock . 47Vi . 

No.  10,  Whole  Stock .  4.00  . 

Standard.  No.  1  Trimmings . 

No.  10  Trimmintis . 

TOMATO  JUICE! 

No.  1  . 50  . 

No.  10  .  3.25  t3.00 

TURNIP  GREENS! 

No.  2  . 65  . 

No.  2Vi  .  1.05  . 

No.  10  .  3.50  . 


Canned  Fruits 

APPLES*  (F.  O.  B.  Factory) 
Maine,  No.  10 . . . 


...  a>.  .N,. 

New  York,  No.  10 . 

Pennsylvania,  No.  10,  water .  3.50  3.50 

I  a..  .No.  a . 

Pa.,  No.  10,  solid  pack .  3.90  . 

APRICOTS*  (California) 

Choice,  No.  2'/ .  2.50  t2.60 

Fancy,  No.  2  Vi .  . . 

BLACKBERRIES* 

Standard,  No.  2 . 

No.  3  . 

No.  10  water .  5.00  . 

No.  2,  Preserved . . 

No.  2,  in  Syrup . 

BLUEBERRIES* 

Maine.  No.  2 . S . . 

No.  10  .  6.76  16.00 

CHERRIES* 

Standard  Red,  Water,  No.  2 . 

White  Syrup,  No.  2 . 


N.  Y.  Red  S.  Pitteil,  No.  10 .  5.26  . 

California  Standard.  2*/.j .  t2.10 

Choice.  No.  2M. .  t2.30 

Fancy.  No.  2»/i .  t2.45 


GOOSEBERRIES* 

Standard  No.  2 . 

No.  10  . 

GRAPE  FRUIT* 

8  oz . 

No.  2  . 

No.  6  . . 

No.  1  Juice . . 

No.  2  Juice — 

No.  6  Juice — __ 


CANNED  FRUITS— ConUnued 

Balto.  N.Y. 

PEARS* 


Standards.  Keifer  No.  2,  in  syrup....  1.00  . 

No.  10  .  6.00  . 

California  Bartletts,  S.andard  2Vi..  1.75  tl.75 

Fancy  .  t2.20 

Choice  .  2.00  tl.95 

Standard.  No.  10 . ........  t6.76 

PEACHES* 

California  Standard,  No.  2V^.,  Y.  C.  1.85  tl.65 

Choice.  No.  2‘/j,  Y.  C . 7. .  2.10  tl.76 

Fancy,  No.  2'-.  Y.  C .  tl.95 

Extra  Sliced  Yellow.  No.  1  Tails . 

Seconds,  Yellow.  No.  3 . 

Pies,  Unpeeleil.  Nn.  3 . 

Peeled,  No.  It.  Solid  Pack .  tT25 

PINEAPPLE* 

Hawaiian  Slitvil.  E.xlra.  No.  2Vi .  2.25  tl.80 

Sliced.  Standard.  No.  2*4 .  tl.70 

Sliced,  Ext.'a.  No.  2 .  tl.50 

Sliced,  Standard,  No.  2 .  tl.45 

Shredded,  Syrup,  No.  li) . . . 

Crushed,  Extra,  No.  10 .  ^76  t5.25 

Eastern  Pie,  Water,  No.  10 . 

Porto  Rico,  No.  10 . 


RASPBERRIES* 

oiacK  Wa'Lei,  .vu.  z . .  -■  -- 

Red,  Water.  No.  2 . .  ........ 

oi.ick.  Syiop.  No.  2 . . 

Red.  Syrup,  No.  2 . 

Red,  Water.  No.  10 . . 

strawberr:es! 

Preserved,  No.  1 . 

Preserved,  No.  2 . .  . . 

Extra,  Preserved,  No.  1 . . 

Extra,  Preserveil.  No.  2 . . . 

Standard  Water.  No.  10 . . . . 

FRUITS  FOR  SALAD* 

Fancy,  No.  2 ‘4 .  2.40  t2.60 

No.  lOs  .  9.00  t8.60 


Canned  Fish 


HERRING  ROE* 

16  oz..  Factory . 

No.  2,  17-uz.  cans.  Factory . 

No.  2.  19-oz.  caii.s.  Factory . 

LOBSTER* 

Flats,  1-lb.  cases.  I  doz . 

V->-lb.  cases,  1  doz . 

Vt-lb.  cases,  I  doz . 

OYSTERS* 

Standard,  4  oz . 

5  oz . . 

8  oz . 

10  oz . . 

Selects,  6  oz . . 


6.25 

3.25 


1.00  . 

1.10  ti.io 

1.86  . 

2.10  t2.20 


SAL.MONg 


Red  Alaskas.  Tall  No.  1 .  1.67Vitl.70 

Flat,  No.  Vi .  t2.35 

Cohoes,  Tall,  No.  1 .  1.42V4tl.30 

Flat,  No.  1 .  1.55  tl.60 

Flat,  No.  Vi .  1.17V2tl.lO 

Pink.  Tall  No.  1 .  1.07V^2tl.00 

Pink,  Flat.  No.  Vs . 80  . 

Sockeye  Flat,  No.  1 .  2.92V4t2.75 

Flat.  No.  */ .  1.85  . 

Chums,  Tall .  1.00  t.90 

Medium,  Red,  Tall .  1.22Vitl.25 

SlIRIMPg 

Dry.  No.  1 .  1.10  tl.l6 

Wet,  No.  1,  Larce .  1.10  tl.20 

SARDINES  (Domestic),  per  case  g 

'/i  Oil.  keyless . . .  2.60  t2.75 

•4  Oil.  keys . .  2.90  t3.20 

*4  Oil.  Tomato.  Canon . . .  t3.60 

'i  Oil.  Carton .  3.25  t3.45 

>4  Mustard,  keyless .  2.60  t3.20 

■Vi  Mustard,  keyless .  2.35  . 

California  Oval.  No.  1,  24’s .  1.60  . 

TUNA  FISHg  (California),  per  case 

White.  Vis  . 7.30  _ 

White,  Is  .  13.66  - 

Blue  Fin,  Vss .  4.86  ....— 

Blue  Fin.  Is . . . .  _......  ...... 


Striped.  Vis  .  4.70 

Striped,  Is  .  8.36 

Yellow,  Vis,  Fancy .  4.66 

Yellows,  Vis,  Fancy. . .  7.30 

Yellow,  la  _ 18.66 
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THE  Advertising  Medium 

For 

CANNERS 

BROKERS 

GROCERY  SUPPLIERS 
MACHINERY  and  SUPPLYMEN 


Everybody  Uses 

ALMANAC 

of  The  Cannins  Industry 

for  all  questions  pertaining 
to  Canned  Foods.  The 
Almanac  is  the  recognized, 
official  compilation  of  this 
industry’s  statistics,  all  un¬ 
der  one  cover  for  quick 
reference  and  The  Only  One. 

All  subscribers  to  “THE  CANNING 
TRADE”  receive  one  copy  free. 

Brokers,  Chain  Stores  and  Jobbers 
use  hundreds  of  copies — use  it  daily,  all 
year. 


Compiled  and  Published  by 

THE  CANNING  TRADE 


Think; 

What  an  advertising  op¬ 
portunity  is  offered  in  this 
AlmanacI  Advertising  ex¬ 
perts  have  said  it  is  the 
greatest  advertising  medium 
published.  Never  a  single 
copy  is  ever  deliberately 
thrown  away ! ! 

Get  that ! 

We  are  now  at  work  on 
the  1935  Almanac.  It  will 
be  out  earlier  than  ever,  be¬ 
cause  the  statistics  are  further 
advanced. 

Reserve  space  now. 

$50.00  per  page,  equal  to 
about  1  per  copy.  Get  that, 
too! 

Here  is  the  only  place 
for  a  canner  to  advertise:  The 
only  thing  that  reaches  and 
stays  with  the  buyers! 


Baltimore,  Maryland 


56 


THE  CANNING  TRADE 


December  31, 193 U 


General  Utility 
Filler 


For  Water,  Brine,  Syrups  and 
Tomato  Juice, 


Fills  any  size  of  Can — full  ®r  Topped  off. 

Tip  governs  Head  Space. 

Steam  Coil  keeps  liquid  hot. 

Automatic  Valves — flow  stops  when  cans  stop. 
Speed — any  number  of  Cans  Per  Minute. 

Dimensions:  34  "  high  from  Conveyor  or  Disc. 
Width  and  Length  20  ”  . 

Drip  Pan  Catches  spill — Pump  returns  spill  to 
tank. 

Drip  Pan  and  Pump  extra — Have  to  be  made  to 
suit  Can  Conveyor. 

Float  Valve  Tank  &  Valves  of  Brass  or  Bronze. 
Fits  in  any  line. 

Will  give  good  Vacuum  if  liquid  is  filled  hot. 
Fool  Proof — Low  Cost — No  Upkeep. 

E.  J.  JUDGE 

Syrupers,  Clutches,  Timers, 

P.  O.  Box  238  Alameda,  Calif. 

Canadian  Agentt 

Canners  Machinery  Ltd.,  Simcoe,  Ont.  Can. 


« 


SMILE  AWHILE 

There  is  a  saving  grace  in  a  sense  of  humor. 

Relax  your  mind — and  your  body.  You’ll  be  better  mentally, 
physically — and  financially. 

SEND  IN  YOUR  CONTRIBUTION. 

All  are  welcome. 


AND  HUBBY  SHUT  UP 

Husband  at  Beach:  That  girl  is  appealing  in  her 
snappy  sun-tan  suit,  isn’t  she? 

Wife :  She  sure  is  a-peeling  all  right !  If  she  peels 
any  more  she’ll  have  a  complete  new  skin. 

STREAMLINED  TRAGEDY 

“Why,  what  are  you  crying  so  for,  sonny?’’  asked 
Dad  of  his  4-year-old  heir. 

“I  heard  you  say  you  were  going  to  get  a  new  baby 
and  I  suppose  that  means  you’ll  trade  me  in  on  it,’’ 
he  sobbed. 

The  dear  old  lady  stood  on  the  cliff  watching  the 
flashing  beacon  on  the  lighthouse. 

“How  very  patient  those  sailors  are!”  she  exclaimed  1 
“The  wind  has  blown  out  that  light  a  dozen  times  at 
least  and  they  still  keep  on  lighting  it  again.” 

WELL  POSTED 

“Did  the  palmist  tell  you  the  truth  about  yourself?” 

“Yes,  but  shucks!  My  wife  has  been  doing  that 
for  years.” 

A  gentleman  wishing  to  settle  a  point  or  two  on  art 
approached  the  information  desk  of  a  certain  library. 

“Where,”  he  asked,  “shall  I  find  something  on  Cor¬ 
reggio  and  his  ‘Flight  Into  Egypt?’  ” 

“Everything  about  aviation  in  Room  121,”  responded 
the  clerk. 


DOLCE  FAR  NIENTE 

“Think  o’  poor  old  ’Arry  bein’  sent  to  jail!  One  o’ 
the  fastest-working  burglars  in  the  game.” 

“Ah,  well,  he’s  takin’  his  time  now.” 

The  American  opinion  of  coffee  as  understood  in  the 
English  home  is  not  high,  and  how  the  coffee  of  the 
English  lodgings  is  esteemed  may  be  understood  from 
the  following  traveler’s  tale:  It  was  his  first  morning 
in  London  “apartments,”  and  his  landlady  came  up  with 
the  breakfast,  and  as  he  began  the  meal  opened  a 
slight  conversation: 

“It  looks  like  rain,”  she  said. 

“It  does,”  replied  the  American ;  “but  it  smells  rather 
like  coffee.” 

Lodger — ^This  steak  is  like  a  cold  day  in  June — ^very 
rare. 

Landlady — And  your  bill  is  like  March  weather- 
very  unsettled. 


December  31, 193 U 


THE  CANNING  TRADE 


57 


WHERE  TO  BUY 

the  Machinery  and  Supplies  you  need,  and  the  Leading  Houses  that  supply  them. 
Consult  the  advertisements  for  details. 


ACCOUNTANTS,  Certified  Public 
Albert  T.  Bacon  &  Co.,  Chicago. 

ADJUSTER,  for  Chain  Devices. 

Hamachek  Mach.  Co.,  Kewaunee,  Wis. 

Apple  Paring  Machines.  See  Paring  Mach. 

ASPARAGUS  MACHINERY 
Burton  Cook  &  Co.,  Rome,  N.  Y. 

BASKETS,  Picking. 

Planters  Mfg.  Co.,  Portsmouth,  Va. 

Baskets,  Wire,  Scalding,  Pickling,  etc.  See 
Cannery  Supplies. 

BEAN  CUTTERS,  Stringless. 

Burton  Cook  &  Co.,  Rome,  N.  Y. 

BEAN  NIPPER,  Green  String. 

B.  I.  Buck  Co.,  Woodberry,  Baltimore,  Md. 

BEAN  SNIPPERS,  Green  String. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

BEET  MACHINERY. 

Ayars  Machine  Co.,  Salem,  N.  J. 

Berlin-C.iapman  Co.,  Berlin,  Wis. 

Hansen  Cang.  Mchy.  Corp.,  Cedarburg,  Wis. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

Scott  Viner  Co.,  Columbus,  Ohio. 

BELTS,  Carrier,  Rubber,  Wire,  Etc. 
Herlin-Chapman  Co.,  Berlin,  Wis. 

La  Porte  Mat  and  Mfg.  Co.,  La  Porte,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

Bean  Cleaners.  See  Clean  and  Grad.  Mach. 
Beans,  Dried.  See  Pea  and  Bean  Seed. 

BLANCHERS,  Vegetable  and  Fruit. 

Ayars  Machine  Co.,  Salem,  N.  J, 

Berlin-Chapman  Co.,  Berlin,  Wis. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

Sprague-Sells  Corp.,  Hoopeston,  111. 

Blowers,  Pressure.  See  Pumps. 

BOILERS  AND  ENGINES,  Steam. 
Berlin-Chapman  Co.,  Berlin,  Wis. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

BOOKS,  on  Canning,  Formula,  Etc. 

A  Complete  Course  in  Canning. 

How  to  Buy  and  Sell  Canned  Foods. 

A  History  of  the  Canning  Industry. 

The  Almanac  of  the  Canning  Industry. 

All  published  by  The  Canning  Trade,  Baltimore. 
Bottle  Caps.  See  Caps. 

Botile  Cases,  Wood.  See  Boxes,  Crates. 

Bottle  Corking  Machines.  See  Bottlers  Mchy. 

BOTTLERS’  MACHINERY. 

Karl  Kiefer  Mach.  Co.,  Cincinnati,  O. 

BOX  (Corrugated)  SEALING  MACHINES. 

•A  K.  Robins  &  Co.,  Inc.,  Baltimore. 

Boxes,  Corrugated  Paper. 

BOXES,  Lug.  Field,  Metal. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

BOXING  MACHINES. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Westminster  Mach.  Co.,  Westminster,  Md. 

BROKERS. 

Wm.  E.  Lore,  Inc.,  Detroit,  Mich. 

Phillips  Sales  Co.,  Cambridge,  Md. 

.\lbert  W.  Sisk  &  Son,  Aberdeen,  Md. 

Buckets  and  Pails,  Fiber.  See  Corr.  Paper 
Products. 

Buckets  and  Pails,  Metal.  See  Enameled  Buckets. 
Buckets,  Wood.  See  Cannery  Supplies. 

BURNERS,  Oil,  Gas,  Gasoline,  Etc. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore  Md. 

Can  Conveyors.  See  Conveyors  and  Carriers. 
Can  Fillers.  See  Filling  Machines. 

CAN  MAKERS’  MACHINERY. 

Cameron  Can  Mchy.  Co.,  Chicago,  Ill. 

Can  Markers.  See  Stampers  and  Markers. 


CANS.  Tin.  All  Kinds. 

American  Can  Co.,  New  York  City. 

Continental  Can  Co.,  New  York  City. 

Heekin  Can  Co.,  Cincinnati,  Ohio. 

Metal  Package  Corp.,  New  York-Baltimore. 

Phelps  Can  Co.,  Baltimore,  Md. 

Phillips  Can  Co.,  Cambridge,  Md. 

CAN  WASHING  MACHINES. 

Hansen  Cang.  Mchy.  Corp.,  Cedarburg,  Wis. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

CANNERY  SUPPLIES. 

Ayars  Machine  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore.  Md. 
Sinclair-Scott  Co.,  Baltimore,  Md. 

Sprague-Sells  Corp.,  Ifoopeston,  Ill. 

Can  Stampers.  See  Stampers  and  Markers. 

CAPPING  MACHINES.  Soldering. 

Ayars  Machine  Co.,  Salem,  N.  J. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Sprague-Sells  Corp.,  Hooperfton,  Ill. 

Capping  Steels,  Soldering.  See  Cannery  Sup. 

CARRIERS  AND  CONVEYORS,  Gravity. 
Berlin-Chapman  Co.,  Berlifil  Wis. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Sprague-Sells  Corp.,  Hoopeston,  111. 

Cartons.  See  Corrugate  Paper  Products. 
Catsup  Machinery.  For  the  preparatory  work : 

see  Pulp  Mchy. ;  for  bottling :  see  Bot.  Mchy. 
Chain  Belt  Conveyors.  See  Conveyors. 

Chain  for  Elevating,  Conveying.  See  Conveyors. 
Checks,  Employers’  Time.  See  Stencils. 

Chutes.  Gravity,  Spiral.  See  Carriers. 

CLEANING  AND  GRADING  MACHY.,  Fruit. 
Berlin-Chapman  Co.,  Berlin,  Wis. 

Cnisholm  Ryder  Co.,  Niagara  Falls,  N.  Y. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Sinclair-Scott  Co.,  Baltimore,  Md. 

Sprague-Sells  Corp.,  Hoopeston,  Ill. 

Cleaning  and  Washing  Machines,  Bottle.  See 
Bottlers’  Machinery. 

Cleaning  Machines,  Can.  See  Can  Washers. 

CLOCKS,  Process  Time. 

Ayars  Machine  Co.,  Salem,  N.  J. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Sprague-Sells  Corp.,  Hoopeston,  Ill. 

CLOSING  MACHINES,  Open  Top  Cans. 
Cameron  Can  Mchy.  Co.,  Chicago,  Ill. 

Coils,  Copper.  See  Copper  Coils. 

Condensed  Milk  Canning  Machinery.  See  Milk 
Condensing  Machinery. 

CONVEYORS  AND  CARRIERS,  Canners. 
Berlin-Chapman  Co.,  Berlin,  Wis. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

La  Porte  Mat  &  Mfg.  Co.,  La  Porte,  Ind. 

A.  K.  Robins  &  Co..  Inc.,  Baltimore,  Md. 

Scott  Viner  Co.,  Columbus,  Ohio. 

Sprague-Sells  Corp.,  Hoopeston,  Ill. 

COOKERS,  Continuous,  Agitating. 

Ayars  Machine  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

A.  K.  Robins  &  Co..  Inc.,  Baltimore,  Md. 
Sprague-Sells  Corp.,  Hoopeston,  Ill. 

Cookers,  Retort.  See  Kettles,  Process. 

COOLERS,  Continuous. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Sprague-Sells  Corp.,  Hoopeston,  Ill. 

COPPER  COILS,  for  Tanks. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Sprague-Sells  Corp.,  Hoopeston,  Ill. 

Copper  Jacketed  Kettles.  See  Kettles,  Copper. 

CORN  COOKER-FILLERS. 

Ayars  Machine  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Hansen  Cang.  Mchy.  Corp.,  Cedarburg,  Wis. 
Morral  Bro^.,  Morral,  Ohio. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Sprague-Sells  Corp.,  Hoopeston,  Ill. 


CORN  CUTTERS. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Hansen  Cang.  Mchy.  Corp.,  Cedarburg,  Wis. 

Morral  Bros.,  Morral,  Ohio. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Sprague-Sells  Corp.,  Hoopeston,  III. 

CORN  SHAKERS. 

Ayars  Machine  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

CORN  HUSKERS  AND  SILKERS. 
Berlin-Chapman  Co.,  Berlin,  Wis. 

Morral  Bros.,  Morral.  Ohio. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Sprague-Sells  Corp.,  Hoopeston,  Ill. 

Corn  Mixers  and  Agitators.  See  Corn  Cooker 
Fillers. 

Counters.  See  Can  Counters. 

Countershafts.  See  Speed  Reg.  Devices. 

CRANES  AND  CARRYING  MACHINES. 
Berlin-Chapman  Co.,  Berlin,  Wis. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Sprague-Sells  Corp.,  Hoopeston,  HI. 

CRATES.  Iron  Process. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Sprague-Sells  Corp.,  Hoopeston,  Ill. 

Cutters,  Corn.  See  Corn  Cutters. 

Cutters,  Kraut.  See  Kraut  Machinery. 

Cutters,  String  Bean.  See  String  Bean  Mchy. 

CUTTERS,  Vegetable,  Mincemeat,  Etc. 

Burton.  Cook  &  Co.,  Rome,  N.  Y. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Sprague-Sells  Corp.,  Hoopeston,  Ill. 

DECORATED  TIN  (or  Cans,  Caps,,  Etc.). 
American  Can  Co.,  New  York  City. 

Continental  Can  Co.,  New  York  City. 

Dies.  Can.  See  Can  Makers’  Mchy. 

Double  Seaming  Machines.  See  Closing  Mach. 
Employers’  Time  Checks.  See  Stencils. 

ENAMELED  BUCKETS,  PAILS,  Etc. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Sprague-Sells  Corp.,  Hoopeston,  Ill. 

Engines,  Steam.  See  Boilers  and  Engines. 
Enamel-Lined  Kettles.  See  Tanks. 

EVAPORATING  MACHINERY. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

EXHAUST  BOXES. 

Ayars  Machine  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Sprague-Sells  Corp.,  Hoopeston,  Ill.  • 

Factory  Stools.  See  Stools. 

Factory  Supplies.  See  Cannery  Supplies. 

FACTORY  TRUCKS. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Sprague-Sells  Corp.,  Hoopeston,  Ill. 

FIBRE  CONTAINERS  for  Food  (not  hermetic¬ 
ally  sealed). 

American  Can  Co.,  New  York  City. 

Continental  Can  Co.,  New  York  City. 

Fillers  and  Cookers.  See  Corn  Cooker-Fillers. 
Filling  Machines,  Bottles.  See  Bottlers’  Mchy. 

FILLING  MACHINES,  Can. 

Ayars  Machine  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Hansen  Cang.  Mchy.  Corp.,  Cedarburg,  Wis. 

Karl  Kiefer  Mach.  Co.,  Cincinnati,  Ohio. 

A.  K.  Robins  &  Co..  Inc.,  Baltimore,  Md. 
Sprague-Sells  Corp.,  Hoopeston,  Ill. 

Filling  Machine,  Syrup.  See  Syruping  Mach. 

FINISHING  MACHINES,  Catsup.  Etc. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Sprague-Sells  Corp.,  Hoopeston,  Ill. 
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WHERE  TO  BUY  — Continued 


GENERAL  AGENTS  for  Machinery  Mfrs. 
Berlin-Chapman  Co.,  Berlin,  Wis. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Sinclair-Scott  Co.,  Baltimore,  Md. 

Sprague-Sells  Corp.,  Hoopeston,  Ill. 

Generators,  Electric.  See  Motors. 

GLASS-LINED  TANKS. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Sprague-Sells  Corp.,  Hoopeston,  Ill. 

Governors,  Steam.  See  Power  Plant  Equipment. 
Gravity  Carriers.  See  Carriers  and  Conveyors. 
Green  Corn  Huskers.  See  Corn  Huskers. 

Green  Pea  Cleaners.  See  Clean,  and  Grad.  Mchy. 

GUMS,  Labeling. 

F.  G.  Findley  Co.,  Milwaukee,  Wis. 

Hoisting  and  Carrying  Machines.  See  Cranes. 
Hullers  and  Viners.  See  Pea  Hullers. 

Huskers  and  Silkers.  See  Corn  Huskers. 

INSURANCE,  Canners. 

Canners’  Exchange,  Lansing  B.  Warner,  Chicago. 
Jacketed  Kettles.  See  Kettles,  Copper. 

JACKETED  PANS,  Steam. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Sprague-Sells  Corp.,  Hoopeston,  Ill. 

KEITTLES,  Copper,  Plain  or  Jacketed. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Sprague-Sells  Corp.,  Hoopeston,  Ill. 

Kettles.  Enameled.  See  Tanks,  Glass-Lined. 

KETTTLES,  Process. 

Ayars  Machine  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

Sprague-Sells  Corp.,  Hoopeston,  111. 

KNIVES.  Miscellaneous. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Sinclair-Scott  Co.,  Baltimore,  Md. 

Sprague-Sells  Corp.,  Hoopeston,  Ill. 

KRAUT  CUTTERS. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Sprague-Sells  Corp.,  Hoopeston,  Ill. 

KRAUT  MACHINERY. 

Hansen  Cang.  Mchy.  Corp.,  Cedarburg,  Wis. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

LABELING  MACHINES. 

Morral  Bros.,  Morral,  Ohio. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Sprague-Sells  Corp.,  Hoopeston,  Ill. 

Westminster  Mach.  Co.,  Westminster,  Md. 

LABEL  MANUFACTURERS. 

Gamse  Litho.  Co.,  Baltimore,  Md. 

Lehmann  Ptg.  &  Litho.  Co.,  San  Francisco. 
National  Color  Printing  Co.,  Baltimore,  Md. 
Simpson  &  Doeller  Co.,  Baltimore,  Md. 

U.  S.  Printing  &  Litho.  Co.,  Cincinnati,  Ohio. 

LABORATORIEIS,  for  Analyses  of  Goods,  Etc. 
National  Canners  Assn.,  Washington,  D.  C. 

MILK  CONDENSING  AND  CANNING  MCHY. 
Berlin-Chapman  Co.,  Berlin,  Wis. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Sinclair-Scott  Co.,  Baltimore,  Md. 

Sprague-Sells  Corp.,  Hoopeston,  Ill. 


OYSTER  CANNERS’  MACHINERY. 
Berlin-Chapman  Co.,  Berlin,  Wis. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Sprague-Sells  Corp.,  Hoopeston,  Ill. 

PASTE,  CANNERS’. 

F.  G.  Findley  Co.,  Milwaukee,  Wis. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

PEA  HULLERS  AND  VINERS. 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 
F.  Hamachek  Mach.  Co.,  Kewaunee,  Wis. 
Scott  Viner  Co.,  Columbus,  Ohio. 
Sinclair-Scott  Co.,  Baltimore,  Md. 


PEA  AND  BEAN  SEED. 

Associated  Seed  Growers,  Inc.,  New  Haven,  Conn. 
Gallatin  Valley  Seed  Co.,  Bozeman,  Mont. 

D.  Landreth  Seed  Co.,  Bristol,  Pa. 

Leonard  Seed  Co.,  Chicago,  Ill. 

Rogers  Bros.  Seed  Co.,  Chicago,  Ill. 
Washburn-Wilson  Seed  Co.,  Moscow,  Idaho. 

F.  H.  Woodruff  &  Sons,  Milford,  Conn. 

PEA  CANNERS’  MACHINERY. 

Ayars  Machine  Co..  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

F.  Hamachek  Mach.  Co.,  Kewaunee,  Wis. 

Hansen  Cang.  Mchy.  Corp.,  Cedarburg,  Wis. 

A.  K.  Robins  &  Co..  Inc.,  Baltimore,  Md. 

Scott  Viner  Co.,  Columbus,  Ohio. 

Sinclair  Scott  Co.,  Baltimore,  Md. 

Sprague-Sells  Corp.,  Hoopeston,  Ill. 

PEA  VINE  FEEDERS. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

F.  Hamachek  Mach.  Co.,  Kewaunee,  Wis. 

A.  K.  Robins  &  Co..  Inc.,  Baltimore,  Md. 

Scott  Viner  Co.,  Columbus,  Ohio. 

PEELING  KNIVES. 

Ayars  Machine  Co.,  Salem,  N.  J. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  &  Co.,  J^nc.,  Baltimore,  Md. 

PEELING  MACHINES. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

PEELING  TABLES,  Continuous. 

Ayars  Machine  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

A.  K.  Rohins  &  Co.,  Inc.,  Baltimore,  Md. 
Sprague-Sells  Corp.,  Hoopeston,  Ill. 

PINEAPPLE  MACHINERY. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Sprague-Sells  Corp.,  Hoopeston,  Ill. 

PRESERVERS’  MACHINERY. 

Karl  Kiefer  Mach.  Co.,  Cincinnati,  Ohio. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Sprague-Sells  Corp.,  Hoopeston,  Ill. 

PULP  MACHINERY. 

Ayars  Machine  Co.  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Sprague-Sells  Corp.,  Hoopeston,  Ill. 

PUMPS,  Air,  Water,  Brine,  Syrup. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

Retort  Crates.  See  Kettles,  Process. 

SEALING  MACHINES,  Box. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

SCALDERS,  Tomato,  Etc. 

Ayars  Machine  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Sprague-Sells  Corp.,  Hoopeston,  Ill. 

Scalding  and  Picking  Baskets.  See  Baskets. 
Sealing  Machines,  Bottles.  See  Bottlers’  Mchy. 

SEEDS,  Canners’,  All  Varieties. 

Associated  Seed  Growers,  Inc.,  New  Haven,  Conn. 
Gallatin  Valley  Seed  Co.,  Bozeman,  Mont. 

D.  Landreth  Seed  Co.,  Bristol,  Pa. 

Leonard  Seed  Co.,  Chicago,  Ill. 

Rogers  Bros.  Seed  Co.,  Chicago,  Ill. 
Washburn-Wilson  Seed  Co.,  Moscow,  Idaho. 

F.  H.  Woodruff  &  Sons,  Milford,  Conn. 

SHEET  METAL  WORKING  MACHINERY. 
Cameron  Can  Mchy.  Co.,  Chicago,  Ill. 

SEIVES  AND  SCREENS. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

STIRRERS  FOR  KETTLES. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 
Sprague-Sells  Corp.,  Hoopeston,  III. 

SILKING  MACHINES. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

A.  K.  Rubins  &  Co.,  Inc.,  Baltimore,  Md. 
Sprague-Sells  Corp.,  Hoopeston,  Ill. 

SPEED  REGULATING  DEVICES  (for  Machines, 
Belt  Drives,  Etc.). 

Berlin-Chapman  Co..  Berlin,  Wis. 

E.  J.  Judge,  Alameda,  Cal. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

Supply  House  and  General  Agents.  See  General 
Agents. 


STAMPERS  AND  MARKERS. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Steam  Jacketed  Kettles.  See  Kettles. 

Steam  Retorts.  See  Kettles,  Process. 

STENCILS.  Marking  Pots  and  Brushes,  Brass 
Checks.  Rubber  and  Steel  Type,  Burning 
Brands,  Etc. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

STRING  BEAN  MACHINERY. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

B.  I.  Buck  Co.,  Woodberry,  Baltimore,  Md. 

Burton  Cook  &  Co.,  Rome,  N.  Y. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Sprague-Sells  Corp.,  Hoopeston,  Ill. 

SYRUPING  MACHINES. 

Ayars  Machine  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Hansen  Cang.  Mchy.  Corp.,  Cedarburg,  Wis. 

E.  J.  Judge,  Alameda,  Calif. 

Karl  Kiefer  Mach.  Co.,  Cincinnati,  Ohio. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Sprague-Sells  Corp.,  Hoopeston,  Ill. 

Tables,  Pickling.  See  Canners’  Machinery. 

TANKS,  Metal. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Sprague-Sells  Corp.,  Hoopeston,  Ill. 

TANKS,  Glass  Lined,  Steel. 

Sprague-Sells  Corp.,  Hoopeston,  Ill. 

TANKS,  Wooden. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Sprague-Sells  Corp.,  Hoopeston,  Ill. 

Testers,  Can.  See  Can  Makers’  Machinery. 
Ticket  Punches.  See  Stencils. 

TOMATO  CANNING  MACHINERY. 

Ayars  Machine  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Sprague-Sells  Corp.,  Hoopeston,  Ill. 

TOMATO  JUICE  MACHINERY. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Karl  Kiefer  Mach.  Co.,  Cincinnati,  Ohio. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Sprague-Sells  Corp.,  Hoopeston,  111. 

TOMATO  PEELING  MACHINE. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

TOMATO  SEED. 

Associated  Seed  Growers,  Inc.,  New  Haven,  Conn. 
D.  Landreth  Seed  Co.,  Bristol,  Pa. 

Leonard  Seed  Co.,  Chicago,  Ill. 

Tri-State  Packers  Asso.,  Easton,  Md. 

F.  H.  Woodruff  &  Sons,  Milford,  Conn. 

TOMATO  WASHERS. 

Ayars  Machine  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

F.  H.  Landsenkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Sprague-Sells  Corp.,  Hoopeston,  Ill. 

Variable  Speed  Countershafts.  See  Speed  Reg. 

VEGETABLE  CUTTERS. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

Burton  Cook  &  Co.,  Rome,  N.  Y. 

VINERS  AND  HULLERS. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Frank  Hamachek  Mach.  Co.,  Kewaunee,  Wis. 
Scott  Viner  Co.,  Columbus,  Ohio. 

Washers,  Bottles.  See  Bottlers’  Machinery. 

WASHERS.  Can  and  Jar. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Hansen  Cang.  Mchy.  Corp.,  Cedarburg,  Wis. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

WASHERS.  Fruit  Vegetables. 

Ayars  Machine  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Sinclair-Scott  Co.,  Baltimore,  Md. 

Sprague-Sells  Corp.,  Hoopeston,  111. 

Washing  and  Scalding  Baskets.  See  Baskets. 
Windmills  and  Water  Supply  System.  See 
Tanks,  Wood. 
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CHISHOLM-RYDER  PEA  VINERS 
AND  BEAN  SNIPPERS 

WILL  CONTINUE  TO  MERIT  YOUR  CONFIDENCE 


fUtK  IIVL..,  rsiagara  rails,  in.  t. 

CHISHOLM-RYDER  SALES  CORP  JAS.  Q.  LEAVITT  &  CO, 

Ogden,  Utah 


A.  K.  ROBINS  &  CO.,  Inc. 
Baltimore,  Md 


Columbus,  Wis. 


WEIRTON.W.VA 


PJLANTS 

OF  THE 

PHELPS  CAN  CO 

MANUFACTURERS  OF 

TIN  CANS 

CAPACITY  600  MILLION  CANS  PER  YEAI 

IJV  MAIN  OFFICE 

BALTI M ORE  M  D.  ^ 


Alaska  Peas — 

The  Canner’s  Mainstay 


The 

Asgrow 

Alaska 


100/^ 

Wilt 

Resistant 


The  Alaska  pea  has  stoutly  maintained  its  position  as  the  leading  variety 
for  canners  over  a  long  period  of  years.  It  is  the  standard  for  dependable 
performance  in  many  of  the  important  pea  canning  areas  of  the  United 
States  today. 

Peer  among  Alaska  strains  is  the  Asgrow  Alaska — a  worthy  scion  of  a 
noble  family. 

For  early  shipment  or  under  future  contract. 


Asgrow  Seeds 


are  Bred  Well 


AsBDnatfJi  OIrnuipra.  3nr. 

Breeders  and  Growers  of  Seeds  For  Canners 

i^atipn,  Olnnttpcttrul 

BREEDING  STATIONS  and  PRODUCTION  BRANCHES  in  ELEVEN  STATES. 


